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Soops and Potages uſed, her in. 
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—_ The Ep tle; AE . 
1 , Fiſh, - owl, heiks 
| Bui 1 Baked, S tewed Roaſt 
4  Broifd, Frigaſfd,Fry ed 
[5 Goinared or Souced:; wit 
the beſt Sauces, New A-la 
mode, Soops and Potage 

Ir s fill and plain , ſo th4 
from the Majd to the M;, 


'E 
| 
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ſlow to Boil all forts of © 
4 Fisn, Fries i* and 
4 Fowr, according to the". , 
-lal lates and moſt qprooth 
efl experience in Cookery.” E 
4 — | : 
VE FI S H boil'd and NeWeds L a "4 ; 


We 


is 
Bream ftewed.. | So oy ; 


* 


_— MN Bees very well ſcaled. your, - : 


'Bream and throughly waſht it!" 
ISP do not forget to preſerve its* 4 
SY) | blood, ; in which you muſt ſew * 
your Bream, by adding theretg Y 
laret , two ſlices of Ginger raced,the me 
MY juarters of a_ pound of " Prun 
iled and trained into.the Broth; Vinegar 
- $it, and-an Anchovie or two 3:4ome ſweet. «0 
Ferbs with, Hedo-ra dings Ramped-and. "4 
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How to 2 Bot fl02- Bte 1 LI þ 
rently Let not your Fiſh have more Li yy 
quor than willzuſt cover it. being enoughSac 
take {ome Butter with a little Vinegar, infly4 
- which the Bream was ſtew'd; and beat themÞr 

wp i» ether 3 then diſh up your Fiſh, pourknc 
| A thereon, and. garniſh your! 

Dil with Barberrics , Oranges and Le=FYhd 


Baſe boiled ts be eaten hot. wh 
: o 
E- ; Save the Livers, Rows c or Spawns of yourſhc 
Y Baſe, chen ſcale and waſh them-well havingLe 
{0 done, boil them up in Water, Wine-Vi-he 
negar.,, Salt, ſome {weet Herbs , LemonsFar 
ſliced with three whole Onions ; "then takeÞx 
a lear of drawn Butter, large Mace, wholeÞq 
Cinamon, a whole Nut-meg quarter'd, with}al 
- three Anchovies diſſolved therein 3 having Þat 
* Uiſht it np, pour on your lear, od let yourſgr 
-- garniſh be tryed Oyſters and Bay-leaves.. 
+ This ſeaſoning will not be improper for 

Mullet or any other ſort of Fiſh. 


Carps ſtewed. t-1 


p Save the blood of your Carp, dreſs himh F 
= and take out his Gall 3 then ſcotch him on; 
E the back, and put him -into. a Stew-panſky| 
. Wwitha quart of White-wine., half a dozen, 
blades! | 


| dottefof Fiſh: - 
$Jade of Po Mace, a dozen SN 
aces of. Ginger ſliced , two ſlit Nutmegs 
Writh a Faggot of ſweet Herbs, : three large 
NPnions whole, four of five Bay-leaves, 
'*Snd {ome Salt, "ftew all theſe together, but _ 
Þut not your Carp i in till the Pan bojl, and - 
>=Fhen too with five ounces of {weet AP 4 
t, "your fire be a quick Charcoal | 
when it 1s enough, diſh it in a large 'dall 
ouring thereon your Sauce gommiixed W 
rhe Spices, laying on Lemon liced _— 
5 emon-pill or Barbetriesz let yourgarniſh- | $ 
2 dried Manchet grated- and {carſed, with: 
arved, Sippets laid ' round. the- diſh. At. 
(eÞxcat Feſtivals garniſh the body with ſtews” 
leÞd Oyſers, and fricd batter made of ſeve- 
hFal c6lours by the juyce of Herbs, as Violets, 
& Þaffron, Spinage, &c, diſſolving therein am: 
rfnchovie or two, 
S., 
Wy Another'moſt excellent way, 


'Take a living Catp and ſcale it, then'dry © © 4 
t-with a cloath,, and open the belly, taking 
ut the exitrails,; then waſh the blood into 
Fipkin with a pint:of Claret , with Vine. + 

-and Water”, | ſome. {weet Hetbs, two" 
hole Onipns, half:a pound of Butter or 

563 fiew the. together three PE 
n F B 2 | © 
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4 Howto Boib6zSiew 
of an hour ſoftly; then laying-your Toafi,1, 
F. in thebottom-of the Diſh, ſerve-it up wit. 
- Sippets, pouring fome of the broth on, anll 
garniſhing it with Roſemary, 


'Cockles ſtewed, 


L. i. o : 
- - Waſh well with Vinegar, and boi 
{+ ther __ take them our theShells $ 
then. put them to a Diſh with Claret Vigs. 
+ .,--negar.a handful ofCapers,Mace, Pepper,SaltYc 
> alittlegrated Bread and Tyme minced, with 44 
theyokksof three Eggs chopped very (mall F,1 
- ſtew theſe together till they are enough,thenſ 
- putin a good ſpill of Butter, rubbing th4, 
Diſh with a clove of Garlick. CrawfithJq 
Shrimps or Prawns may be done the famgj;. 
manner, making. what variety of garniſh] q 
you pleaſe. with the ſhells only. 1h, 


Crabs. ftewed. Ed | þ 


q 
\ Take Crabs and boil them till they are 7 
* enough, then take the meat -out of | theſq; 
F . ſhells,and having putit into a Pipkin , ſome 
* Charet, Wine-Vinegar, minced Tyme, Sal x 
grated Bread, Pepper, {weet Butter, Capers; x 
large Mace, and the yolks 'of four Egg; 


\  boikd hard and chopt very mall; fiewſ} 
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- Mi fortwof Fid- + ©» 
Y theſe together till they are enough , then \Þ 
"A rubbing the Diſh with a clove of Garlick, * 
"I ſerve them' up. | [5 


Cods head dreft after the beſt manner, 


4 Cugyout Head fo latge btygnd the Gills,.- 
OS that you may have a pretty quantity of the®g 
Is Body with it 3 then boil.it in Water anda 
V1ISalt,, then have , in .xcadincfs,2 ' quart DIY 
It Cockles,” with the ſhell'd meat of tworor*® 
Ul three Crabs, put theſe into a Pipkin with © 
1 almoſt half a pint of White-wine,, a bunch +4 
TH of ſweet;Herbs, two Onions, a littit large 
he Mace, a- little grated Nutmeg, and fon.c 
ſh Oyſter liquor z then boil it-till the , liquor 
Us waſted, then add to it two. lad!cfuls or 
{drawn Butter', then. 'difh up your Cods -- 
Jhead on Sippets, draining it firſt very: well / 
jover a.Chatmgdiſh of. coals : Then cutyour 1 
| Peaſe or -Spawn in thin ſlices, and. the-Ei--+" 
, Jver in pieces, take hikewiſe the- Gill and 
UApick out the. bones, and cut it as you. did 
h4the other 3 diſh up your Spawn round about 
nathe Cods head, and ſome on the top, and 
It put all over it. the Gill and Liverz-then' 7 
54 pour your hair on, it with ſome drawn. But- - ? 
BY ter upon'that again, Ricking, all. your . Gill- | 
bone with Oyſters trycd in Butter, and Rick; 
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| NH them clean, having cut them in pieces, be 
Sarge Mace, three or four Clovesbruifl 
= Salt, Spinage, Sorrel, Parſley grofly mince! 
'*. an Onion, Pepper; and an Anchovie; dy 


.. Water, firip ſome Tyme and put to then 


> 
7 
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"Fe grated Manchet, 
% <> 2M | 1 


+ a Meat with ſhe'd Lemon, and the Diſh wit 


FI &8J 


How'to Biitvzy Stew 

them on the ' Spawn alſo ; then grate « 
Nutmeg, and diſh it ap very hot, garniſh Fi 
ing your Diſh with Lemon-and' Bay-leave 


Fels boil'd. L 


+ Take them and draw, fley, ayd wi 


them in White wine, Water, Oyſter liquo 


them up on Sippets, broth them with the 
'own' broth , beating up a'lear with poc 
Butter, yolks of Eggs, with ſlices of L 
mon, and ſome Lemon-pill.  ' | 


v 


Eels ftew'd, A 


Draw your Eels and fley them,and © 
them into pieces four inches'long, then pt 
theminto a Stew-pan with as much Clart 
as will juſt cover them, mingled withfomi 


with {\veet Marjoram, Savory picklcd, P: 
* fley and harget Mace, be ſure to ftew they 

.enough, then ſerve them on Sippets, ftid 
© Bay-leaves round the 'Dith ; gamiſh ; 
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all folts of Fiſh. 7% 


Flounders or Gudgeons boil'd after an edibels > 
lent manner, | bo 


nif) 


Take a few {wcet Herbs, - tops of Tyme, 

{ſweet Marjoram , Winter-ſavory , tops of. .; 

will Roſemary, ſome whole Mace, ſforne pick 

vg Parſley, and boil them in a quart of Whitg® 
wine and Water , the quantitigs not Qs 

ceeding each other : theſe mgredicrits having 

boiled ſome tirge together, then put” in yanral 

Flounders, and fcum your Pan very wells” 

then add to them a cruſt of Mancher, five 

ounces of {ſweet Butter , ſeaſon all with * 


Salt, Pepper and Verjuice, and fo diſh it up. 


Flounders ſtew'd. 


Take large Flourders and {cotch them, 
then lay them'in a deep Diſh with a pint 
of the beſt Sallet Oyl poured round about, 
a pint of Claret and White-wine Vinegar. 
equally mixt , and let there be two or 
three races of Ginger ſliced , ſore whole -* 
Cloves, and a blade or two of Mace, a Nut- -,* 
meg, flieed, a faggot of {wcet Herbs, with"; 
two or - three cut Onions, ſtew - all- theſe 4 
together z when they are enough ſerve 8 
them up on Sippets : then take a hag WP, 

f B 4. } 
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£- Howto Boiloz'Stew 
> Parſley minced very ſmall, and put it gree he 
' -- Into your Jair, letting it boil but a lictlg gy, 
While, then pour it upon. your Fiſh, gail yh 
” mh your Diſh with flic'd Lemon an@ ye 
_. green Parſley, _ 7 
2 IN 14 the 
—aCarnet red or gray, by ſome called Knowdsyl thy 
Boy ow boiPd. _ 


== Draw your Gurnet and waſh it cleauy 6, 
Sen boil it in Water and Salt, with a fagy 34 


ot of {weet Herbsz then take it up and 4} 
= upon it Rutter, Verjuyce, Nutmeg andf| yy 


|: Pepper, tbickcn it with the yolks of threef x; 
” new-laid Eggs. let your. Diſh begarniſhed 
{- with ſliced Lemon or Barberrics. 


Facks, if ſmall, bow to ſtew. 


... Take your Jacks and cut off the heads of 
them, then put them into Balls of forced 
Meat made of, Fiſh, ſo that the heads may | 
be upright 3. indore them over with yolks 
of Eggs and ſo bake them 3-drawing them 
\- out, cut them in pieces, and ſtew them up 
20. a Diſh with White-wine, Water, Salt, 
- Vinegar , ſweet Herbs, ſome Anchovies 
& Mace, ſliced Ginger and Nutmeg 3 . but put | 
= not in your Pike till the liquor boils, ang 
4. then 


"Y CO... is wa. on 
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all*fozts of Fiſh.” 9» 
ff then--let them be accompanied with' ſome» - 
9 ſmall forced Fiſh-balls, yellow, green and: 

J white,which you may-colour with juyce of. , 
Hetbs 3 having turn'd them once or twice, 
q take out your Jack-heads ſo forced, andiet 
{4 them round in the Diſh 5 +then cake out... 
the bodies with a ſlice, and place £ en 

to--the beſt advantage betweenandMll _ 
them -all over the. Diſh +; « Put - 

fiyed very ftiff- in the mouths of 
Jacks , your :forced Meats : being/row 
about them; for variety : you 'may mg 
uſe of Ou Oyſters, with .other ſmall frye 


Fiſh, 
Labjters ftewed. -. 


f; 


Take ſome large. Lobſters, being beit's; ; # 
break the Meat ſmall , though you muſt © 
break the ſhells as little as ooltible poor F 
ff then put the Meat into a Pipkin'; : adding , 
L] thereto Claret, White:wine; Vinegar, ſliced ' ; 
/ ] Nutmeg, Galt and ſome Butter, {tew theſe *.' 
$ 
, 
} 


together an hour ſoftly : being, teweEal- - 
moſt dry , put to ;it {ome more Butter, . 
ſtirring it well together , .then Jay wery .: 
inin Toaſts' in your Diſh, laying the Meat -/ 
theregn-; | or you miay 'put, the »Meat'into 
theſhells,, mx the Piſh/ about »withithe 
15 and lay the. mE ,Qver a 
B.5, Wit 


* 70. DowfroBollop Stew 
". with ſome ſliced Lemon : If in the Sum 
* rhex, garniſh-your/Diſh-with well-colour'dJ a1 
Flowers it /m\the Winter , with fuch as} n 
-» you can procure pickled. 1 v 


Lamprels boil'd. - 


ſh- your-Lamprels, bat take not out 
mitts, -thew cut them in pieces about an} 
"Mach z Putting into a Pipkin twice as 
gen ey Watcr as will cover them ; ſeaſoning. 
[Liquor , with Pepper and Salt, and 
ickning, 1t with three or four Onions, a 
" Jievle grated Bread, and a little Barm or} * 
Ale-yealt ; z then. ſhred a. handful of Par-. 
- Oey, alittle Winter-ſavory, and Tyme ve- 
ry ſmall: Let all boil till half the broth be 
- conſumed 3 then. put in half a pound of 
"Tweet Butter, give it a walm or two: and 


* Ecicp 


Mpallets. boiÞd. + 


Take a large Mullet, having. truſt-it 
round, put it in your Kettle adding to | 
- your Water Salt , and & handful of ſweet | 
T making your Water boil before - you ; 
F - Fein your Fiſh, which muſt be tyed'up in | 
 aclean doath : having putin with your Fiſh , 

A & pint of 'W hits wine Vinegar, Ict_it m] 


- 


rd 


ut 
an 


as 


till your Fiſh Grim z then take the Rivet. .: * 
and a pint of great Oyſters, and as much Vi- -- 
negar as their Gravie, four blades. o e, 
with a little groſs Pepper , boil all the 

in a Pipkin together, .till your Oyfter 


ferve them. up.in Scollop-ſhells. .. 


1 1 
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enough, then ſtrain the yolks of four Eli5;- 
with half a pint of Sack; having g puck 

little Butter -and Sugar, put in: allo» 
Wine and Eggs, then ſerve it off Ip 
pouring on the Broth :, ſcrape on'$ 
and eat it hot. . With this ory 
boil a Pike, nay, a Capon, it you \ 
_ add ſome roaſted Cheſnuts A ns 


. © Muſoles ftewed, .. 


Take Muſcles ; waſh them clear ; "and 
boil them in Beer and Salt 3. then take ther 
out of the ſhells,;- and : beard ther frotn® 
Gravel and ftones.; fry them: in Fn 
Butter, then pqur away ſome of thei | 
and put to A ie a .Sauce. made .of.t! ret 
own Liquor, fome ſweet Herbs choppetl, W 
little White wine,Nutmeg,the yolks four; 
or five Eggs difſolved in Wine-Y neuen aſt 
and ſome liced Orange 3 give thele: mate 
rials a walm. ot two. .in a Pipkin, 'and& 1@ 


A | 7, Oyfters Pewed the bebmay. 


x Og 
""m— Take a, pottle or three pints of. large - 
p vrea Oyſters, parboil.them. in. their own Þui 
-L , then waſh them in. warm Water, qhiſl 
IS dry, and pull away the Finsz | 
ex them, and fry them-in clarihed But- Þ;l 
ty White: then take them up and-put { 
into a. large Diſh with White-wine, 
i le'Vincpar, five. ounces of {weet But- 
_ WE ent Nutmeg, large Maee, Salt, 
ge=thice or.four. ſlices of an Orange + 
Flew them but alittle while, and diſh them 
| mp: on- Sippets, pouring on the Sauce. and 
Lhe? it over with beaten Butter, gar- 
(hing jt with ſliced Oxange or Lemon, 


he 


$3 =” boi d after an excellent manner., 


"Take a Pike, and. baving,. cleans'd-. the 
Civet, truſt him Tound.and {cotcht his back, 
py him into boiling Water and Vinegar, 

[Ro Parts Water, and the third Vinegar, 
ewath ſome Salt ; be ſure you boil him up 
xy quic K+ Let your Sauce be made of, White- 

&Vinegar,, Mace, whole Pepper, two 
C do7ch of Cockles boiled out of their ſhells 

ad-waſhed lean ,* a faggot of ſweet Herbs, 
* | the 


-altfines of Fiſh. 15> 
a Liver ſtamped and*put” to it, with a « © 
Jorſe-radiſh ſcrap'd or-ſlic'd , boil all theſe. | Z 
| _ngh z diſh your Pike on Sippets; 1 

xt up your-Sauce with.ſome good {we 
Butter and- minced Lemon: You may 4 
iſh your Diſh--any. how -as-you pci oh 


Pike flewed, ( Tnthe ſame makiner + 
ftewed Carp, Bream, Bavbel, Chevin, 
s | chet, Gurnet, Conger, Tench, Fearch. 
; or Mule}, or the like. ph 


$ This is the-City faſhion-: "Take any « = 
he aforeſaid. Fiſb, and having drawn and. , 
leans'd it. from blood Or. ores 11apurities' z;.. 7 bY : 
Jay it in a Diſh, putting: thereto -as muc Ss 
hite-wine as. will only-.cover-it, \andſet a 
ewing : . When it boils, put in theFiſh.-ar 
cum it, and put to jt ſome _large-Macta, ® 
whole Cinanton, and ſome Salt -byin ps 
nely ſtewed , diſh it on Spe, t =" 
hicken -the Broth with the yolks of three 
or four Eggs, ſome thick Cicam, Suge 
and beaten ;}Butter-z; give -it a' wal, 
Dour it on the Pike with ſome boil'd G 
rans, and þboil'd Prunes laid;all over it:; al 4 
lace, Cinamon, ſome knots of Frey 
; and diced Lemon, ſcraping on (omin-WRrg 


= 
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- How foBoiloy Stew 


v3.08 Plaice boil'd,' Jt 
© Take good large Plaice, and boil thetſh 
White wine, Vinegar , harge Mace , tw 
for "three Cloves and Ginger ſliced : Beit | 
, ſerve them in beaten Butter with 
» of Sorrel ftrain'd, Bread, fliced Lew 


v, Grapes oy Barberries. 
Plaice fiewed, ' 


gt 
Þ 
ol 
M 
"BY 


We ” Make choice of the faireſt you can ge! 
» and having drawn , waſh'd and ſcotch{n 
J «them, fry -them a lietle having ſo don 
E remove them into a Stew-pan , putti 
"thereto ſome White-wine, orated Nutmeg 
- *Wine-Vinegar , Butter, Pepper and Salt K 
% Atdthus Kew "them with flices of Orangd V 

© exe jt 


Ag a. 
3 , C 


: , Prayns, Shrimps.;or Crawfiſh ſtewed. ' 


Firſt boil , then pick, and afterward 1 
WY. ['them-in fomeClaret-Wine, {weet oy | 
bY. "7x, Nutmeg #þd Salt; diſh them in Scol 
lop-ſhells, 4g run them over with beate 
- Butter , with juyce of an Orange or Le 


Y a 


You. may for variety. ſake take any-of © > 
Ithe aforeſaid Shell-lh', and ſtew: ' Fw 
JButter and Cream,ſerving, them in ww 4 
+ k_ | 


wen 


Perches boiPd an excellent way... A Ts 


w 
ith Lay your Perches ſcotcht ina deep 
Led witha pint :of the. beſt Sallee Oyl you | 
get, half a pint -of White-avine ; t 
{like quantity-, of Wine-Vinegar, twoira . y-?" 
of Ginger ſliced.; ſome whole Cloves andy 
Mace, a Nutmeg ſliced, and-a wee of - J 
>efffweet Herbs with two. Onions cut not V 
h{ ry- fmall 3” let theſe, be the ſeaſoning. 
| r Pan: then. let +your Liquor-boil wy 
1 Ke Fiſh -very quick 3 then blancly th 
egf on both ſides, and diſh them on Sippets z SN 
It] ter this takea little White-wine, Gravie: ant -: 
g4 Vinegar,-with grated Nutmeg; and ahand=, . | 
[ful of Oyſters: cut, inpieces, put pris = mA 
| over your Fiſh, cauſing them-to boil almoſÞ - 
 'Tin the Diſh before you ſend it up pou” 
drawn Butter over all, and A your., 
rd Diſh with Barberries and Lemons, 
uty P/4 
| Satin boil the be "Me after the On 
I of  faſoion, os 
L 


Having cinta. voi FEI rake rl gs 9p 


—- 


'Q 
© 4 . -* ® . / wy Wo 
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ge — 
"4h oxet Or more; and- cut the pieces into & WI 
xSlowable-bi =; , Wipe' it only from thelj 2 
'Dſooc but 0. not waſh itz then take noJ} lic 
Wore. Wine and Water ( of each an equal{}*e 
o zortion hen will cover it: Having 
the Liquor , boil with a handful of 
$i g and t pe "put in. your Salmon , 
| it boil. 'up' quick, adding a qua 
hice-wine-Vinegar, keeping up a ſtiff 
Cit, wil be boil'd-in half an hour; the# 
ſe it boff, and let it-cool, keeping tt ina 
z Ibottom'd- Earthen Pan with the Li-4 
MS ; but if you intend it ſhall be catery 
diſh it up preſently,: and Sauce it with 
ttex beaten'up thick with. Water, adding 
i= the yolks of three Eggs diſſolved 
Fat _— ſome of the Liquor, grated Nuts 
; iced Lemon 'poured .thereon:: -gars 
the Diſh . with . fine fierced Mann 
an "Bayberries ; ;- 5 Lemons , Spices; 


"th a” JOme: Exeens! f 
Salmon fewtl. - 


þ Take a Jole or Rand of Salmon, .and firſf 


os ft; after- thaty i iti a Diſh on'a chahng 
> Mt of Charcoal with ſome Claxet Wine 
> "Jarge Mace. flic'd Nutmeg, Salt, Wine-Vinc= 


= ReS. Oxange, and otne ſyveet > hea 0 
4, WW ncmy. 


| When enough, and the ſauce thick, Didit it 

of on Sippets, lay the Spices on it with ſome, 
ſlices of Orange 3 garniſh the Diſh with, ® 

q fome tale Manchet, grated and finely fierced,. 


Soals baiÞd, 


Take the- Soals, draw and fley th 
FI then boil them in. Vinegar, Salt; wha | 
wine and Mace, but let the Liquor b 
fore you. put them in 3. being LY 
them up on carved Sippets let your g 


A viſh be Mace, fliced Lemons, Goosberries, 


{ Grapes or Barberries , and. beat up ſome A 
Butter thick- with the. juyce of Oranges, | 
and run it over the. Fiſh : For variety lake. - 
I place all over your Soals {ome ſtewed ot 
lters, 

Soals ftew'd a very good way. 


Take a. paix of Soals, lard*them wil 2 
4 water'd Salt-Salmon 3 then lay them on a, 
ſmooth board,” cutting your lard all of an” 
equal length ; on each fide lai 
then flower your Soals , a | 
ſtrong, Ale till they are half-d 53, then 
Ithem.in a diſh with half 'a dozen ſpao 

4 of white Wine, three of: Wine-Minegar,t 
Ounces of ſweet Butter, ſome flices bf. 


© -13 YowtoBoſlox Stew 

". Þ2 range with Salt, and ſome grated Ny gc 
"meg, cover the Diſh whilſt they are fie w 

- ing; being enough,diſh them up with flick u} 
--- of Lemon, beaten Butter, with the | juy ol 

© of Oranges. O! 
= Sturgeon boil'd, 


? Take a Rand and cut it into ſquare piece 
| z as a crown piece , ftew them in 
&mouth'd Pipkin with three or fol 
ge Onions, ſome large Mace , three q 
Sour Cloves, Pepper. Salt, ſome liced N 
'meg, two or three Bay-leaves, {ome Whit 
wine, and Water, Butter , and a race « 
fliced Ginger , tiew them well togethe 
-and ferve them on Sippets, running thet 
over. with beaten Butter, fliced Lemon 

bes! z let.the garniſh be the ſame, 


Ng  Smehis ewes. 


Take a deep Diſh , and put your Smelty 
reap put to chem a quarter of a pint « 
'White three ounces of Butter, ſom 
#=>.. a handful of Parſley.three 0 

- winter Savory , and as. mucli} 
= of Tyme «=. ou ſmall, wich the yolks of 
.three Eggs minced; when you- put in your 
Aj let theſe accompany, ſewing them tos 
gether 


_ 


'all foztg'6f>Fith. Ko 
Ny gcther, and. now and then turning them * 
n with the Fiſh : when enough, ſerve them 5 
g 


up on Sippcts, placing a top ſome bunches” 
of Barberrics pickled, ſcraping Sugar hen 
4 on, _* 
Soils flewed, 4s a 


AF 
wo 


ec Boil themVvery well in White "A 
inf Water and Salt 3 take thern out-of th 

fol} and ſtew them withi ſome- of che; 
E q- Elder Vinegar , a few' Cloves, fothe Tale* 
Yu /Mace, and” fome Fwcet Herbs N ary 
hig- ſmall : - being throughly en ſerve... 
2 q' them up in their 6wn ſhells with beaten. | 4 
heſ Butter, and'the j juyce of Oranges, 2 
C1 


is __ 
Þ. GY 


Tortoiſe ftewed, 23 ll 


Take a Tortoiſe and cut off his rd, 
feet and tail 3 and boil the- body in Wilkes 
Salt and Water ; being enough,: -uncaſe'# 

9, meat from the ſhell,. and ſtew. it in a Pipkt * 

J with ſome Butter, "White wine, _ 
mg * the Broth,a coupteof whole Onions, 

oF _ Parſley , Winter-favory , and R 2 

cl [ minc'd -: when enough , ſerve it-0N Gip-- P | 
\Þfts.. po 


s ” ” 
ji3 oD L144 77 
. 
. 


" Bow toBoilop Dtew 


ret boiPd, or, as ſome- call it , Calverel 


3, \Baving drawn your . Turbet-,, waſh F;* 
= z then take an equal quantity: Ft 
ite: and Wine 'wRh” fome Salt, and bo T 
therein 3 not putting it in till the P: 
paging thereto {ame-ſliced Onio 
Mace. a Clove 'or FO, Gwe [aj l 
whole O5PpEx and. a bundle.e 
F.. abs > {cotc the Tutbet ON. "Ti 
te; fide' very thick overthwart one. w: 
iis muſt be. done before you put it in 
f þoiled, put in ſome Orange-pill 
diſh ,it up with the Spices 


Tai 


Ws 'of the Liquor, Onions and 
cec LE emobs ee The 
ITZ like manner you may dreſs HotyÞ 
5 only let your Sauce be beaten Butter, 
d Lemon, Herbs, Spices, Onions and(f 
tþ 4% les. _ p 
» . Trouts ſtewed.. 


i 
he bc 37 


| T.-1- 


4 
LP 


| - three or four Trouts. or, more .ac-] 
ing-to their-bigneſs, and put them inf] 
diſh with ſomewhat more than a quartcr 
a pint of Sack; or inſtead thereof White 
e- with a. piece of Butter about 
: zantity of a. Tennis-ball, a lic-Y 
tle. 


{ic IN Mace , Come Paiſley ,4- Jin f 
r einter-ſavory and Tyme minced all tc 
her z which done, put them to the Trouts 
h et theſe ſtew about a quarter of an 'hoy 
Jhen take the yolk of a hard Fg; i 
bo ince it ſmall, ſftewing your Trout the 
Svith, then diſh up, pour the Herbs? 
ondLiquor all over them; ſcraping Loaf i 
iceFhcreon, and ſerving chem very | 
e.C he Table. k M 


A» | at 3 ftewed, and how 4 fo make 41 Bru 


* thereof. 


YL | Take a'quantity- of Wine, and the" 
.ndjot Water, and-put it over the Fireinad 
liſh 3 add thereunto a race of Ginger lige 
ly little large Mace, a Nutmeg quartet 
er Pvith. a- faggot or two of ſweet, He IL 55 
nd Marjoram Tyme, &c., with Farſley,r 
- Fectting with Salt to ſeaſon yous Wo 
When it hath bojled a little while; p DAQnt * 
four Whitings , but Þe careful your 
them ſo as you intend to ſerve thcapg Is 
putting ſome Butter to'them, let £ Y 
Fa pace3-in a little time they will be enol 
Phen' they are Þojled, pour away A 
auor from themn 'into- a Pipki 


'on the a with your 2 : 


" Dow ki il 0g Stew 
2+ Herbs * wo were" in it before ; thenf{ac*« 
- take-a handful, of Parflcy and mince ith 
” mall, with a little Fennel and Tyme.and leV<r 
n boil-with- the Fiſh-broth. 3 then takeſf E 
p-mneat of two Crabs, with the CarkaſgÞ*" 
& Lobſter, the yolks of three Eggs, aÞ'"> 
'drawn Butter ; beat all theſe togeeJonc 
zith;ſome' of the faid. Liquor, ſtirringhard 
\- 1 Pipkin till it thickens; then ſhitte$ 1 
,, our Whitings on Sippets ,, as yo Iece 
{ have them, diſh up,pouring on you iſh 
ras it COMES from, the Fire 3 in the ſame an 
fob nner you may order Smelts or Gu 
ns. The Broth is not only very pallatable, 
we exceeding wholkſome and comfortableP! 
weak ſtomach, 


— 


Nh. of al ſorts exceprin Fowl)T Jc 
Pboited or ſtews 2 - Þhe 
W Parf] 

- 4 "rea of Veal boil'd, Rs. 'S. 
4 5s | 
-y "Ake 2 good idling, Breaſt of veal that $101 
TEE. ©. by White; and. fat,. bone. it and. beat ic [er 


bj 
& DR then waſh. it dry..: after this. put. t T 
: , wes nc gtul of ſweet Herbs, Parſley, anda 

IRE Dage minced fraall with.a,few Cloves,,Þtu 
Mace, 


d 


ws « nu # 


II forts | 11 23. | 
ace and Nutmeg beaten, mixing there- 
ith a little Salt. Do not forget to waſh. 
yer the inſide of your Veal with the yolks- 
Eggs, and ftrow your Hetbs all over,” 
$1en over that lay ſome ſlices of Bacon cut 
in, dipt in the yolks of Eggs having ſo. . 
one, row! it up in' a Coller, and' bind: its E 3 
yard with pretty broad Filleting : whenid®. : 
$ cnough, cut the Coller into nine or ten®. 
Ficces, laying on.every piece ſome Bacon . 
iſh it on Sippets, and letYyour lair be Gras + by. 
J/ and ſtrong Broth, ſliced Nutmeg, alt» © 

aten up thick with drawn Butter , and" 

vo :y00P of Eggs5 run theſe over your: , 
neat : let your Diſh be garniſhed wit 

Iices of Bacon fryed in the yolksof Eggs. -- 


Breaſt of Mutton ftewed, 


| Joynt your Breaſt of Mutton very well, | 
Then farce it with ſweet. Herbs and'mi £t 
Parſley ; after this.put it into a deep news 
bg Diſh with the right fide downwards, ” 
dding thereto as much White wine and 
Fong Broth as will ſtew its then ſet it o« I 
[er 2 large chahng-Diſh of : Coals, putting »-Þ 
herein two orthree great Onions, a 4 
i {weet Herbs, and a little large Mace: A 
Jt palmoſ enough, take a handtul of Spi- | 


nage, 


a _ . | 
- ole 45% | " '< "of a y ( ve — 
- F 
/ «Tow -}} Y | | 


4 £.-Y— Endive and 'Parlley,/ and = to it 
- Thew diſh it up with ſo much Broth as i 
_ ſaficient ,. thickned with the yolks of Egg 
and drawn Butter 3/ then pour on the lai 
with the "Herhs on the top, and or 
7 Aw Capers and Sampier ſtew?d there 
, and garnith the diſh with Lemon-or 
- =Barberrics. 

Po 4 ys | Beef Collbops ftewed, 


2 <L * Cut from a buttock of Beef ſome thin ſlices, 
: 10g the grain thereof ; having hackt 
* "ther with the Back of your knife , fry 
ws - them in ſweet Butter 3 being, brown , put 
*Whem / into a Pipkin, with” ſome ſtrong] 
BB 2th, ſome White: wine, a little Nut-] 
” mcg, *and ſo ftew it very tender : About 
LA balt-hour before you ſerve it up, add to ; 
4 it fome Mutton,,Gravy , Elder Vinegar, p 


, with two;or three Cloves; after it is diſht, 


| O! 
bf put toit ſome drawn Butter, with the j juyce: F% 
of Oranges, and ſome flices thereof onthe p 
topiof: it, . 4 


", 


2 64s Buttock,, Romy, Chine Brisket, Sur-loyn, 
"2 oe Flank or Fillet of Beef Pages bow! 
#0 voul, 


* I 


"Take your choice of which you ww 


» 'S" - FY » 2 | _—_ , va 
A eo *. - % % K-41 . £4 G a 


11H TOTES If TIT | 25: -m 
Yand in hot weather give it no longer, 
powdering than five or {1x days,but as long 
again in the Winter ; if you ſtuff it, let 
be with all manner of {weet Herbs, with 
fat Beet minced, and ſome Nutmeg  ſa_ .. 
ſerve it (after it hath boil'd a Caffcient ES 
J while) on Brewis with Cabbidge boil'd in 
Milk and drawn Butter run all over.: . gat=s .-* 
nith your diſh with Parſley , .and Carrets: 
ſlic'd into ſ{cveral ſhapes. "a 


LE 


iT 

” 
3 / 
i 
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Calves feet ſtewed. 


Take your Calves fect and ſplit them. © 
in the middle ; after-you have blanched 
them, being boil'd very tender, and having 
taken from them the great bones, place 
them in a Stewing-diſh, with ſome ſtrong 
Broth, three pretty large Onions, a Faggot 
of ſweet Herbs , with Salt and a little large: 
']- Mace : when you perceive it boils, 'then-. 
put unto 'it a handful of Parſley, Spt- © 
nage and {weet Herbs minced with a 
large handful of Currans : The Feet 
being ſtewed, beat the yolks of two or 
three Eggs with ſome Sugar and Butter 3 
and with that thicken your lair, and a lit- 
FT" tle drawn Butter : diſh up your Calves Feet 
' on Sippets, and pour on your Broth. 
| 5 63 Calves 


—_ 


OP 5 0. 7 x. oÞD 
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Calves head ftewell, 


4 "Fin Þoil your Calves head in water hal 
an hour 3 then take it up and pluck it all 
> pieces, and put it into a Pipkin with 
Jy liers and ſome of the broth it was boil- 
5 #3 - adding thereto-4 pint of Claret, a; 
Quarter of a pound of midling Bacon fliced, 
aſt atboil'd . ten roaſted Chefnuts ſplit, 
of Pe Yolks of four Eggs, ſweet Herbs 
© :minced , and- a little Horſe-radiſh root|} 
| ſcraped : Let theſe ſtew together an hour, 
E et your Brains be parb6iPd and chopt a lit- 
""*tle, and firew thereon a little Ginger and 
rated Bread, or make a little Batter with 
a , Ginger, Salt and Flower, putting in 
fn "Arne | juice of Spinage to make them ,when 
+ fried, look green : when the meat is 'diſh'd, 
- lay theſe fried Brains, Oyſters; the Cheſ- 
Mts; and yolk of Eggs thereon, {ſo ſerve it. 
Y Pp hot with Sippets. 


Hewnch of Veniſon boil 4 . 


= © Take a Haunch of Veniſon tak it a4 
#2 Solling (having a little powdered it-be-. 
» S: wb then boil up four or five ..Colly- 
. Hlowers | m ſtrong broth, and {ome Milk : 
When | 


When Ley «Axe: eboiled, put them forth inton_ J 
Pipkin,; adding, to them drawn Butter, and : 
keep them by the'Fire in a warm conditions 
then boy] up three or four handfuls of Spit» 3 
nage in- ſtrong broth : when they how | 
enough , pour. out part of the broth tro 
| them, and: put m a little Vinegat, a lad 
ly ful of drawg Butter , and a gratediNy 4 
) meg 3 your Dith" being- ready with Sir | 

in the bottom, put in your Spinage theves? 


on round towards: the Diſhes fide: your 
1 Veniſon being bold, take it up and hy * 
| m the middle of the Diſh, and lay your 
| Collifowers all over it; then pour on/yaui-* 
| drawn: Butter over that: Laltly , ZAITY _ $4 
| ic with Barberries, and your Difh 3 
4} | fomegreen Parſley minced. 
For variety ſake you may force your Ves | 
niſon with a handful of ſweet Herbs, nd 
Parſley minced with Bect-fuet, and yolks (4 
43 of Eggs boiled hard ; ſeaſoning your foreing®3 
>» Win Pepper, Nutmeg, Ginger and Salt.” > 


» Lambsheadboild. 


wy 
” " 


Firſt take out. the Brains atid make a+ 
"Pudding thereot; being boil'd and cold,cut* 
/ it into bits, mince ſome Lamb with . 
| 'Beekſuet, and p to it {ome grated Bread, 27 
þ C 2 Normgy 


A” 5. 
, 4325 


©-.23 Dow to Boifoz Stew 

| Nutmeg, Pepper, Salt, ſome fweet Herbs * 

minced with tour or five raw Eggs : work _ 

- theſe all together , and fill the Lambs bead - | 

= therewith: Having well cleanſed and dry- _ 
. ed: the _ beforchand, then ſtew it be- 

” £wee Diſhes with ſome ſtrong broth; 

S [1 Wer Bra of this forcing, work it into 

© Salls;-and-let them boil with the head, |} 

+adc ing therewith ſome White wine,a whole | 

& Onion , three or four ſliced Pippins, ſome | 

| 

| 


ccs-of Artichokes ,-Sage leaves , large 
E { "4 with Lettice boil'd and quarter'd -, 
- and put into beaten Butter ; being, finely 
= few'd, diſh it up on Sippets, - and put' the - 
- ballswith,the other materials thereon; then 
brothiit, and run it over with beaten But- 
ter and Lemon. 


Lambs head 7 ks 


- Having cleft the head and taken out the 
+ Brains, waſhing and cleanſing it. from all 
its filth. and impurity , ſet it a boiling in_ 
ſome ſtrong broth having ſcum'd it after 
boiling, put in two or three blades of large 
7 * +Mace, ſome Capers, ſome Pears quarter'd, 
| -a little Clarct, Gravy, Marrow, and ſome 
» Marry-gold Blowers; when ſtewed cnough, 
JAcrveit on carved Sippets, and broth it, lay- 


ing 


ing on ſliced Lemon, ſcalded. Goosberries '® 
or Barberrics. ; 


. "6 abt af  .” 


| Loyn of -Lamb tewed. 


\ Let your Loyn be cut into ſteaks pret»', 

ty large, put it into a Pipkin with ſo:mugh? 
Water as will cover it » when it immers% 
ſcum it, and then put to it Capers, Same 3 
phire , the bottoms of ſome Hartichokes,# 
four, or five blades of large Mace, halt a3 
Nutmeg ſliced , Verjuice and Salt 3, grye-* 
them the ſpace of an hour to be ftewed1n, 
then diſh up your. Lamb tenderly , blows 7 
ing off the fat: put into the broth ſcalded 3 
Spinage and Parſley minced with ſcalded ? 
Goosberries, a piece of Butter z ſhake-it 4 
well, diſh it. and-{erve it up on Sippets.: > .% 


— YT UOUERRTT_TTOYT IE” 


Leg of Lamb boil'd. 
Take Kidney ſuet, and cut it into ſquare” 3 
pieces about the, bigneſs and length of your 
Finger 3 then thruſting your knife into {&> 7 
ven oreight places of the meat, put tltole 2 
pieces of ſuet. into each particular hole 3 3 
then boil your Lamb, remembering to.turn | 
it often, take heed of overboyling it 3 . then 
boil a- good handful of Parſley, tender, .1 
| C 3 mince\y 


oo 


” mince it ſmall with your. knife 3 "then 
” . warm a quarter of a pint of White wine 
Vinegar over ſome Coals, with Butter about 
> thequantity .ob an Egg put in alſo ſome 
> cluſters of Barhberries cither boil'd or pickl- 
bn ed; then diſh up your mcat on 'Sippets, 
L pouring the ſauce thereon, 148 


'A FA Leg of Pork, 


_—_ 
0 


= Having laid your Leg: of Pork in falt 
* about ſome nine days, nag it with Parſley 
=”. and Sage, or you may 'boil it without 
| fuſing, having in readineſs a handful of 
+ boil'd Sage, mince it very ſmall, and pur it 
._ Into a little firong broth with Butter and 
+ Pepper, then take up your Tuxrnips, being 
> boiled tender, and toſs your Sage and them 
= together with *more drawn Butter 3 having 
- dith'd np your Pork , lay your Turnips. 
©, Over, 


Legs of Veal and Bacon boil d. 


©. Take pretty big Lard, and therewith 
+ fard your Leg of Vcal all over, joyning 
. me LemonJill to your Lard ; then get a 
= Piece of middle Bacon, and boil the Veal 
: therewith : when your Bacon- is enough, 


cur 
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cut .it into ſlices, and feaſon .it with 
per, and dryed Sage incorporated together.z.. * 
diſh up your Veal with your Bacon round = 
about it , and ſend with the ſerving it up."; 
{ome Saucers of Green-ſfauce,, ſtrowi 
over it Parſley and Barberries 3. and chat. 
you may not be ignorant of the making 
it, take two handtuls of Sorrel, and beat.” 
it well in a Morter, ſqueeze out the juice. 
of it, and put thereto a little Vinegar, Sy==% 
gar, drawn Butter, and a grated Nutmeg, | 
{et it on the Coals till it be hot, then POUR E: 
it on your Veal and Bacon. 
But to make Green-ſauce to be-ſerved? 
up in Saucers, you- muſt: do thus :. Fake.” 
two or three handfuls of Sorrel, beaten"... 
a Morter with two Pippins quartered, after. 
paring, adding thereto a_ little. Vinegat- 
and Sugar, _ 


i 


Legs, Necks. and Chines of Mittton boiled. ? 


Take either of the aforementioned-® 
TÞoynts, and lard them with a little Lemons, -' 
pill ; then boil it in Water and; Salt, wath-. 7 
a faggor of {weet Herbs 3 then rake a pint. 
and a half of Oyſters well waſh'd, and put-- 
them.into a Pipkin, with-ſome of theix own 
liquor, alittle ſtrong broth, and half a. pint - 
C 4 | of. 


; 32 $90 'te $0 {T; -Stcw 
"of gravy, as much White wine put to 
. «them two or three whole Onions , ſome 
Tyme, grated Nutmeg, ard two or three 
Anchovics, ſo let them boil together 3 _ 
- beat up three or four yolks of Eggs in 
- little of the ſaid broth to_ a be. Heb 
3 þ cbicknebs, with a ladleful of drawn broth 
amongſt it; then diſh it up on Sippets, then 
F b Sover-rum | it with lair, placing your Oyſters 
- on the top thereof 3; then ſerve it up gar- 
y niſh'd with Barberrics or Lemon. 


Ut” A Neats Tongues boiÞd, 


'Take a Neats Tongue and boil it in Wa- 
"ter and Salt, or you may falt it a little, and 
; only boil it in Water till it be tender then 
L#- *: Þlanch it; diſh it and ſtuff it with minced 
Lemon, mince the Pill and row all oyer | 
"It, ;, then run it over with drawn Butter. 


Neats Tongues ftewed, 


Make a hole: in the but-end. of the | 
\Tongue, and take the mett and mince it 
with Beef-ſuet, ſcaſon it with Salt, Nutmeg, 
fweet Herbs minced, the yolks of two raw i 


.- Eggs , Pepper, Ginger , and mingling all 
together, fiuff the Tongue therewith, then 


wrap 


wrap itin-a caul of Veal, and boil it till it 


- Bread, ſweet Herbs minced {mall , tryed 


it over with beaten Butter, garniſhing he E: 


in a Pipkin with Raiſins, Mace, fliced 0 
' Dates, blanched Almonds, Marrow, Cla- 3 


; their blood, paring the rough of the Mouth; 
; taking "out the balls of the Eycs'; then” 


ic »” + Lb & - - 7 - 
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will blanch; then with ſome Claret, Gra-- 
vy,, Cloves, Mace, Salt, Pepper, grated' 


Onions , Marrow boil'd in throng broth, . 

ſtew itin a Pipkin 3 when it is ready ſcrye # 
it yup on Sippets ,. laying over it Copel 
Goosberries, liced Lemon or Oranges, run 3 


diſh with ſtale grated Bread. E 
You may otherwiſe ſtew Neats Tongues E 


ret wine Butter, Salt,Verjuice, Sugar, ſirong , , 
broth or Gravy , flicing the Tongue with= - 
al : being throughly ſtewed , diſſolve .the 
yolks of halt a dozen' Eggs in ſomg Linde 
gar, and diſh it up on fine Sippets, with"® 

Lemon, running beaten Butter over all, "a 


$ = _ 


Oxe Cheekgs boiled. AY L 


F: _ 


Take a; pair of Ox Cheeks and bone 
ther : then put them ſix or {even.hours 
in Water to ſoak, then cleanſe. them.from 


ſtuff them with Beet-ſucr, hard Eggs, {weet 2 
Herbs, Pepper and Salt, mingle all togethcr, ® 
C 5 aud, 2 
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=.34 Do! to'Boll 3 Stew 
- andlct your ſtuffing be on the inſide, prick- = 
ing the- two Cheeks together, then boil 
them alone, or-with other-Beef ; being ten- 


4 I with -intcrlarded Bacon or Pork Sauſages : Wy 


#- ---- Bone your/Cheeks and: clawke them N 
2 jhen ſeep- them in White wine twelve |} 


A "x 
_ . 
7a 
—_ 


derly boiled , {erve them up on Brewis 


= tet there be on each fide of the diſh + cha | 
- of Green-fauce or Muſtard. | 


| On Cheeks boil d'to be eaten col with $ allet. |} . 


[Hours 3 then ſeaſon them with Nutmegs, 


. Eloves, Pepper, Mace and Salt, roul them 


. boil them: tender in Water, Vine- 


J FX Salt, pres them; and being cold | 


e them :nta thin flices, and' ſerve a | 


F- = . with Oyl and Vinegar. 15 


Pig ſucking bot d, 


Take a young fvcking Pig, and lay him. 

-yound with his tail in his Mouth ina Ket--7 
tle, covering it with fair Water, and caſting, / 
m a good handful of Salt a handful of | 
* Roſemary , Tyme, ſweet Marjoram and 
redavory : when half boiled.take him 
-up andficy the skin from him; then take 
- bim' and quarter him, and lay him an a 
Stew- 


oo” "0 


e - 
- _ . —-. a 
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Ln 
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- ſhoulders, and that is the way to truſs eons 


alforts of F 9970 
Stew-pan, with Prunes , rp dias; On 
rans'3 then take him up bein —_— and , 
lay him in Sippets with the p ingre> - i 
dients poured upon him. 


RR : 
a &. 


Rabbets boiled. 
Prick FR your Rabbets heads to- their » , 


for boiling, gathering up their hind- 
to their Belly : you. may. lard them. 
Bacon, if you pleaſe, or let it alone, My 
boil them up white 3 being boiled; take the - 
Livers-and mince them ſmall with fat Bacon : 
bouled, then put it to-half a pint of Which, 
wine, ſtrong Broth and Vinegar, allt | 
but that quantity then. let _ it - boil ' wi v. 
{ome large Mace, add thereunto-a little Par-. 
fley minced with ſome Barberrics , anda :: 
ladleful of drawn Butter ;' diſh 'up rk. 4 
Rabbets on your Sippets_pouring . your lair 4 
all over them, and garniſh your diſh WIA... 
Lemons and Barberrics. 


is 


Shoulder of. Mutton boiled. 


Do not above halt boil-your: Shoulgerpes 
Mutton 3-thenflice the fleſhy part into: thim 
ſlices, leaving fome about the Wjadboneg 


| _ kv 5 
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36 "How toBoil 0z Stew 

eſerve the Gravy, and put the Mutton 
Mmto a Pipkin, with ſome of the broth in 
-+which it was boiled; alittle grated Bread, 
-”. Oyſter liquor, Vinegar, Bacon fliced thin 
, and ſcaldcd, a quarter of a-pound of Sau- 
» Cages ſtript 'out 6f their skins, large Mace, 
& and alittle ſliced Nutmeg : When it is al- || 
F. moſt ſtew'd, put in the Gravy :- when they ||! 
 - have boil'd almoſt an hour, put to thema i} 
\ - pint'of Oyſters, a faggot of ſweet Herbs 
ore Salt, then ſtew them a littIt lon- 
jer-3 then take the blade-bone and broil it, 
4t into your diſh, and pour the materials 
w- your Pipkin upon it 3. garniſh it with 
F, » «Oyſters fryed in batter, Lemons ſliced; and 
” Barberricsz ft will-not be amiſs firlt to 
ub. your diſhes bottom with a clove of '/ 
- Garlick. 


TY 
a” 


- Shoulder of Mutton ftewed with: Oyſters, 


Roaſt your Shoulder of Mutton half, or 

a little more, take off the upper $skin whole, 
- and cut the ficſh into thin Nices3 then ſtew 
- it with White wine, Mace, Nutmeg, An- 

| ghovies, Oyſter liquor, Salt, Capers, Olives, 
'F Samphire and flices* of Orange ; leave 

- ſome meat on the marrow-bone and blade, 
jad laying them in a diſh, pour your ſiew'd 
meat: 


% % 
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meat on the bones with ſtew*'d Oyſters a 
top of that 3 ſome great Oyſters above and 
about them ſtew'd with large Mace , two 
great Onions,Butter, Vinegar, white wine. 4 
a bundle of ſweet Herbs, and over all t heſe =» 

lay. the aforeſaid skin of the Mutton «my 
tle warm'd in this laſt hquor. 


Tripes dreſt hot out of the pan. * | 


Boil them very tender, and laying chern, {| 
in a diſh, let your ſauce be beaten Butceſ® 
Gravy, Pepper, Muſtard and wine Vip 
gar rubbing your diſh firſt crith.a clone 
Garlick , ranning the ſauce over them with 
a little Garlick bruiſed. oh 


Veniſon ſtew*d a quick and frugal way. 4 


They which abound. with Venifon, ft | 
many cold baked meats, may at any time _* 
ſtew a diſh {peedily thus : Slice. the Veni- : 
ſon -of your Pot, Pye or Paſty 3 then put it * 
into a Stewing-pan over a heap of coals % 
with ſome Claret wine, a little TG 
four or hve Cloves, a little grated Bread: 
Sugar and Vinegar : having ftew'd a whi 
grate on ſome Nutmeg, and ſerve it up 
Since in this Section we have laſtly created | 
"of: 


| Hobp kv-Bot C02 4 virw- 
$7 Veniſon, give me leave to tell: you- how - 
to recover Veniſon when tainted, alrgough 


3 the diſcourſe belong not to this particular 
2" 


-» Veniſon when tainted how to recover it. 


Take your Veniſon and lay it in a clean 
cloth. hen put it under ground a whole 
- night, and. it will remove the corruption, 
tink or-{avour : Or, you may bail Water 

Beer, Wine, Vinegar, Bay-leaves, 
= me. Savory : Roſemary and Fennel of 4 


4 "x 
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= Each a handful; when it boils put in your 
Veniſon, parboil .it well, and preſs it then, 
ſon it-, and uſe it as. you ſhall think | 


ting, 


— 


_ | 


by 


yreee—_ 


, F owl of all forts, whether wild or 


"tame , Land-Fowl or 'Sea-Fowl, | 
_ *boil'd or ſtew'd. 


Capon boil'd in Rice... 


Ake a well fed Capon , and-boil it in 
Water and Salt; then take a quarter . 

"of .a pound. of Rice and ficep it in fair 

eng 


toys of Foinls. © #9 \ 
Water, and having half boiled it, irgin _ 2 
the Rice _ a Cullender, and boil it: | 
io a Pipkin with a. quart of Milk, and add * by 
thereto half a pound of Sugar, with half ©; , 
an ounce of large Mace, boil. it. well, bat 
keep it from being too thick, then put ina# 
little Roſewater.: after this blanch half. S. 
pound of Almonds, and with a liagle © 
Cream and: Roſewatecr beat them in a Mor--a3 
ter very fine fixain them in, a DPRs. 
themſelves-3. then take up your Capo; ,, 
ſetting -your Almonds: a little againſt £ 
fre 3 having placed in your Capon, cranes 
on your Rice handſomely, then broth'ygur-: 
Rice. '»,Þ 


Capons boiled and larded with or | ? F 


Firſt, ſcald your. Capon, and take a.lit- 
tle duſty Oat-meal to make it boil white,” 
then take three ladlefuls of: Mutton broth, = 
a faggot of ſweet Herbs , two or three © 
Dates cut long, in picces,a few parboiPdCur-= 
rans, a little whole Pepper , a piece*ots 
whole Mace, and one Nutmeg 3 thickens) 
with Almonds, and ſeaſon it with Ver» 
juyce, Sugar, and a finall quantity of {weet? 
Butter 3 then take up your Capon, anc ud, 
it very.thick. with prelerved Lemon : >, 


* 


4 you v-Bbil oxSttw 

Tay” your Cie in a.deep diſh, for boiled 
--meats, and -pour the broth upon it : gar- 
* niſhyour diſh with ſuckets and picerver 
© Barberries. 


Chickens boiled. s 


-. l 
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5 Aﬀeer you have ſcalded your Chickens 
**rofs them, and boil them in Water as 
white as pollibly you can; in a little time 
- of boiling they will be enough, then diſh 
| chem up, having in readineſs this fauce, 
Fin Winter time ,. take a pint of White 
evine, Verjuyce, half a dozen Dates,a {mall 
handful of Pine-kernels, fix or ſeven blades 
& of large Mace, and a faggot of ſweet Herbs, 
+ boil all theſe together , till the one half be 
-conſunied ; then beat it up thick- with 
Butter, and pour it on the Chickens, being 
diſhed with - three or. four white-bread 
! Evaſts dipped lightly- in Allagant 3 lay on 
4 the chickens, yolks of Eggs quarter'd, Lo- 
þ7 Zenges, Sheeps tongues fryed in green bat- 
"ter, being firſt boiled and well blanched, 
{and over all theſe lay ſome pieces of Mar- 
-xOw, and. ſome pickled Barberries. 

* But if you dreſs Chickens in the Summer 


aid : then for the-fauce-take ſome of: the 
+ broth they were boiled in, with ſome Claret, 


»” 


"-time, having boiled them white, as afore- 


large 


+ 


wy ſozts of Fowls. k.-- 
targe Mace, the bottoms of three Hartis 2 
chokes; being boiled and cut into ſquare” 
pieces, an Oxe Palate ſliced thin, Salt and 7 
{ome {weet Herbs: Theſe being all boiled - 1 
together, beat it up with Butter 3 and ha- 2 
ving diſh'd your chickens, run this ſauce $ 
all over them, laying on the Chickens Aſpa-/ $5 
ragus botled, hard- lettice; and a handfubot®2 
Goosberries, both ſcalded , fome ſecs of - 
Lemon, and ſerve it up. 


Fol 
3 
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Chicken peeping to boil after an incomparable ; 
manner, --Y 


- 


Take four French Manchets and. chi 
them (or others will ſerve) and' cut aro 
hole in the top of them ; taking out" al 
the crum, and therewith mingle the bivwgs 
of a roaſt Capon, mince it hne, and ſtamp 7, 
it in a Mortcr with Marchrane paſte, the - 
yolks of hard Eggs,with the crum of one of 
' the Manchets, ſome Sugar, and ſweet Herbs 
minced (mall , beaten Cinamon , Cream", 
Marrow, Saffron, yolks of Eggs, and ſom 
Currans , fill the concav'd or hollow F; 
Manchets, and boil them in a Napkin'in 
ſome good Mutton broth , ſtopping the® 
holes on the tops of the Manchets;then ftews- 
ſome Sweet=-breads of Veal, and fix "t 
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"ing Chickens —_ two diſhesz then 
ſome Lambſanes dipt in batter, made 
of Flower and Cream, two or three Eggs * 
E and Salt ; then take the bottoms of Harti- 
> chokes, beaten up in Butter and Gravy. 
- All being ready, diſh the boiled Manchets. 
- With the Chickens round about, then the 
= Sweet-breads , and round the diſh (ome 
4 fine carved Sippets3--then lay on the Mar- 
row, frycd Lambſtones, and ſome Grapes, 
; *thickning the brothavith (train'd Almonds, 
© fone Cream and Sugar, give thema walm, 
and broth the meat, garniſhing it with + 

| 


| 


; —__ Pomegranats and fliced Lemon, 


* 


- 


, Buſtards, Twrkey, Pheaſant , Peacock » 
F. "Partridge, Plover, Heathcocks, Cocks of the 
Ie [24 Moor-bens , ar any Layd Fowl bow 
. to botl. 


=D 
«4 > dy 


| | Take any of theſe Fowl above ſpecified, 
pt fley off the skin, but leave the rump. 
= and. legs whole with the pinions, then 
ince the fleſh raw with ſome Beet-ſyet, 
*Mloning it with Salt, Pepper , Nutmeg , 
- &vcctHerbs minced ſome raw yolks of Eggs, 
ef incorporate all rogether with three bot- 
"toms of boiled Hartichokes, roaſted Cheſ- 
[ON blanched, ſome Marrow ,and {ome boild-: 
FT $kirrets 


- 
bo, 


| "alt forts of Enid. 
skirrets cut indifferently ſmall; accordiy 
to the bigncls of - your Fow] , you m 
proportion the quantity of ycur ogra 
ents: Then fill the skin and prick it up in he © 425 
back, ſtew-it in a dcep. diſh, and cover it» 
with another, putting firſt therein ſome 
ftrong broth, Marrow, Hartichokes boiled 
* and quartered , large Mace, White - wii 
Chefnuts, Salt, Grapes, Barberrics, q 
ters of Pears, and {ome of the i, aA 
. up in'balls, and ftewed with the Turkopaulg 
being throughly ſtewed, ſerve it up only 
carved Sippets , broth it, and lay ow = 
+ garniſh with flices of Lemon and 8 
— Lemon-pill , run it over with beaten Þ bl 
ter, garniſhing the diſh with Chefauts, large 
Mace, and yolks of hard Eggs, © © 2 


Duck, wilde boiled. 


IT 
" 
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| Having drawnand truſt your wild 2uck” 

. Parboil it,then half roaſt it; after this cary 
> it, and ſave the Gravy : 'take ſtore of Ox 
ons, Parſley, ſliced Ginger and Pepper, 
the Gravy into a Pipkin with waſht Cul 
rans, large Mace , Barberries, a quake 
Claret; let all boil together, ſcumir 
put in Butter and Sugar, and diſhi it oP. 


Other=. 
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PM. 2 Otherways thus : 
to = Truſs your Duck, and boil it in Water | 
zwith alittle Claret, then take ſome of th 
= broth, and put therein Piſtachos blanched, 
" Lows Udder boiled, and fliced Sauſages | 
*&ript out of their kins, White wine, ſweet 
a Herbs, large Mace, and boil.all theſe to- 
"gether , till you think they are enough, 
A 4F7 add thereto Beet-robts boiled and cut 
"5 beat itup with Butter , then carve | 
*the Duck, pouring the ſauce on the top | 

, and garniſh the diſh GONG. to 
Fe ur own fancy, 


. 
bd 


Duck one! hows boiled, | SIN _ 


” Firſt parboil. your Duck very well, then 
Take ſtrong Mutton broth, a handful of Par- | 
arid an Onion, and chop them all toge- | 
L ; ther: put al theſe into a Pipkin with En- 
"% ” '» Pickt; and ,waſht. Barberries, a Tur- 
x.cut in picces, and parboi] 4 till the rapk- 
ERS be gone; then put in alittle Verjuyce, 
T « a pound ;of Butter ; boil all together, 
Wrring, it till it. be enough, and ſerve it up 
{with t] e Turnip, large Mace, Pepper, and 
$ tlc Sugar, 3 /| 
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fvaber excellent way. 


[ 


Having drawn and truſt your Duck, ups F. 


tina Pipkin, and cover it with fair * ol” 
ter; put therein fix or {even blades 
Mace, a good. handful of Raiſins of the $t 
half a dozen fliced Onions, a: good pig 
of {ſweet 'Butter 3 your Duck being half *- 
boiled, add to it four or five pieces of Mat>/\# 
row, {o let them continue boiling, till neat: 

{ near half your broth is ccn{umed ; then® 

put in a little Vinegar, garniſh your @ hs 

with parboil'd Onions and Raiſins of the 

Sun, lay your Duck upon Sippets in your 

| parniſh-diſh, pouring, your broth and On < | 

' |. onsonthe top of your Duck, ſcrape on Sue 

| garand ferve it up hot to the Table, - 3 


| AD 


Js | Gooſe tame boiled, / 4 *f4 
4 5 


% 
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Take a Gooſe fy powder him thres* 
or four days, then take Oatmeal and fieep®” 
” _  itin warm milk, and therewith fill the belly 
of your Gooſe , having firſt mingled | it 
with Bcet-ſuet, minced Onions and Ap IP wi 
ſeaſoned with Cloves , Mace, ſome a. 
Herbs chopped, ayd Pepper, faſten them neck? 
'M and vent, then boil it and ferveit on Bre 
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k Colliflowers, Cabbid ge, Tarnips and 
2% Ba ; perries, them Tui it* over with beaten 
4 J; atter, 


y Ins Gibblets or Swans Gibblels boiled, * 


wing pick'd and parboil'd your Gib- 
9 clean 3 put them into ſtrong broth 


Onions, Currans, Mace -and Parſley; | 


ad fo tet them boil all together : being 
YU boil'd with the addition of Pepper,and 
#ot of {weet Herbs, put in Verjuyce 

An Pueecr. 
$-..Or you may put them into a Pipkin with _; 
quart of White wine , halt an ounce of © 
, a good quantity 'of Barberries, Spi- 
If 4 faggot of ſweet Herbs , Turnips 
Wd, and Carrets ſliced , and put into the 
aki 1: having boiled very well, take ſtrong 


as 


7 Verjuyce, and the yolks of fofirnew 


ud Epgs, ſtrain them, and put them into 
. 4 
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Lord or Sea fort bow #6 boil, as #$ 
R Hopper, Crane, Wils or tame Cl . 
'- weller, C urlew. Hera, Bittern, Duck, þ 1 5. 
- lard, W idgeon, Teal, Gulls, Pewitr. Pufe: 3 
fins, Bornacles 'Sheldrakes, &c. 


| ſhall begin with the Swan, and 4 
cordingly you may. boil or ſtew any of the + 
aforementioned Fowl. You muſt take your 
Swan and bone it, leaving only the 54 
and wings , then make a farcing of fort 
Beef-ſuet, Mutton or Veniſon minced witf 2 
feet Herbs , beaten Nutmeg, Pepparg $ 
*Cloves and Mace , then have ſome Oylies 
_s in their own ms wool and wil 
tome raw Eggs commix them with - Hd) 

* minced meat, then fill the body of f 
Fowl and prick it upon the back., then? 
:boil it <n a Stew-pan , putting ther EY 
ſtrong broth, White wine, Mace , Cloves, * 
Otter liquor, boil'd Matrow ; boil theſe. 

yell together, and have Oyfiters in the reag © 

time how by themſelves with Onjonny 4 

| Mace, Pepper , Butter, anda little Whig! 
wine ; Next have the bottoms of Hat TI ws 
tichokes ready boiled , and put to t 

{ome beaten Butter and boiled M oo ox 


; diſh up __ Fowl on ſhun: fine carved Sp 


iy "5. "pers then broth it, and garniſh it wit 

28 'd Oytters, Marrow ,Hartichokes, Goc 

© berrics, ſliced Lemon, Barberries and Mac 

| þ Jer the diſh be garniſh'd with grated brealffict 
"I and Oyſters, Þ- 


on, by 


E Lexdfow! of any ſort how to dreſs after | q/ 
Italian faſh70n, 


Take half a dozen Plover, Partridgef . 
© Woodcock or Pigeon, being well cleans}: 
' and truſt, put them into a Pipkin with 
'- quart of trong broth, or the ſame quaz 

_ Uty of White wine with half Water , puts le 
thereto ſome flices of interlarded Ba 

” con; after'it boils ſcum it, and then p li 

©. in fonſe Mace, Nutmeg, Ginger, Salt, PepMive 

per, Sugar, Currans, {ome Sack, Raiſins c | 
Rc Sun, Prunes, Gage, Tyme, a little Safs 

| fron, and. diſh them on carved Sippgts. 1 , 


Land-fowl' of the ſmaller ſort , as Ruffs BE 
Brewes, Godwits, Knots, Doterels, Streats,Þ 
Pewits, Ollizes. Grevelin \ Ox-eyer, Red- 


 Pranker, &c. bow to boil. 


| . Roaſt any. of theſe Fowl - till they areff | 
>.» about half enough, ſticking ſome Clovel 
on | the one ſide of them » preſerve th 
Grav) 


Y' #... "F - 
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 alffozts of Fleſh: --+ 
itWcavy, then take them and put them in 
MM Pipkin with. their own Gravy, ſome Clas: © 
xt. and: as, much firong Broth as will coz 1 
c er thern, with Mace, Cloyes » Pepper, Gin-\, *., 

, fryed. Onions, Salt; and a.. piece of; 7 
Fouſhold bread 3 having ſiew'd them =. 
$ough, lerve them up on carved Sippets. | 


Otberways bow to bott- fmall Land-foivl, as 
"Duails, Plopers , Rails , Black-birds',” 
Thruſhes, Smtes, Wheat eahs, Larky, Sp pars, 


\ of rows, Martins, &c. l 


id . Take them and cut off their heads and: 
_ legs, and boil them in ſtrong broth; ſeum- 
Fit, when /it, boils, and pilt-ih large Mace, '® *; 
ut] White wine, waſh'd Currans;; Dates, Mar? 
PYirow. Pepper and Salt ; having tew:d them: 
fubbciencly, diſh. them on tine carved Sip=;  *© 
4 pets, thicken the'Broth with ſtrained; Al>; 
Om: \Roſewater and Sugar, and garniſh: 
m- with Barberries, Lemon and grated, 
Bicad, ReceWoglahgu the brims of: thediſhe: 


Sta-fiih1 of any foams how to boil. 


| Take and boil them_ in. Beef-broth, or- 

Water' and Salt , adding, thereto. Pepper 
rey grofly. beaten , a; buaidle..of [Bay-lcaves,, 
& Tyme.a9d; Roſemary bound. up hard toges 
ther, and boilthem withi;zthe Fowl 5, then 
D pre- 
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” 5 HowtoBoiloz Dfew *' 
> Prepare fome. Cabbidge boiPd tender wi 
Water and Salt; then ſqueeze the Watale t 
E. from it, and put it ina Pipkin with fon 
= ſRtrong-Broth, Claret-wine, and a'couple os; 
nions, feaſon it with Salt, Peppalf i 
* Mace ; with three or four diſſolve 
 Anchovies; ftew theſe together with 'a- la»fladd 
dleful of fieet Butter, and a little Whitgffos 
- wine. Vinegar: Your Cabbidge being onffper 
- Sippets., and . your. Goole boil'd enough;Bric 
-. lay it thereon with ſome Cabbidge- on the 
® breaſt thereof, and ſerveit up. This is theſ— 
mot -proper manner of boiling any large... 
3 Diedowt.. | t : | 5JFi 
= If of the fſinaller fort, half roaft them; 
” Maſhthem down the breaft, and- put them]. 
- into a Pipkin with the- breaſt-downward}J ! 
"adi to themthreeor four Onions with Cars 
rots ſliced like lard, ſome Mate, Pepper and 
ſome 'Salt-butter., Savory, Tyme , ſor 
firors broth and White- wine, ſtew it-vel 
ry- fottly till half the broth be confuried'# 
then diſh it. up on -Sippets, pouring on theFÞ! 
broth, "If > 


Y eldifers, Woodcocks and. Snites how. boiled, 

-* Take them with (their guts in-, and boil 

. themin Water and'Salt: being boitd/ gy © 
- them, and chop them ſmall with-the Liver ® 
Et | 


} A | Is 2 ; . : = £ %, 
- alt ſo:ts of-Fleth. þ + 0G. 
Wipac to it fonie- grated White: bread!, forties - 
Tof the broth. thay . were boiled in., large 
8, and Rew them together with: ſomg 
WCravy,. then in Vinegar diſſolve the yolks 
Wt thrce Eggs, and a little grated: Nut= 
neg 3 when you are about to diſh thens 
add the Eggs. thereunto, running the. ſauce 
over them with ſome beaten: Butter, , Cav 
nEvers, Lemon minced, ſmall Barberries; op 
pickled Grapes, | 


Z 
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"JFih, Fleſh and Fowl of all ſorts, 
y} roaſted, boiled, frigaſſied or fryed, 
J oY 


; ' Fiſhroafted, broiled, frigallied or feyeds ; 
 Cockles frigaſſied. 


df Tf Aving boil'd your Cockles out 'of the 
| . ſhells and cleans'd them well from 
eFgravel, then break ten Eggs, and put your 
Cockles therein with Ginger, Nutmeg and 
Ginamon , beat them together with ſome 

, ("OM bread, with half a pint of Cream 3 
| ving made your Butter pretty hot in the 


JJ angn {fupplying the tides of the Pan with | 


FFng-Pan, put in your Frigaſhe, ever and 
TRE D 2 a Jirt's 
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52 F iſh-how roaſted, 
#little -Butter :-when it is fryed or the of 
fide; |Butter/your Plate and: turn it, —_ 
forne' frell! Butter to your Pan , f 
K again; and- fry i it brown, then iO it up 
ſqueezing ſome-juyce of Lenjons thereon 
fixowing on Ginger and Cinamon, It yg 

- Fave adefire to: have it be-coloured greer 


you may 'do it with the juyce of Sraug a Si 
it1o,quarter yourfriga(he, Mm 
In like manner you may frigaſſie Pravvi q 4; 

: Periwinkles, or any other ſmall ſhell-Fiſh, p1 
{n 


Carp roaſted with an excellens Sauce, Y 


Tak e a Carp whilſt living ,-draw an 
walhit, removing the Gall, Milt 6r Spawn 
having fo done, -make. a pudding of Al 
mond 'Paſie, orated Manchet , Cunraill - 
Cream, rated Nutmeg, raw yolks of ESS 'r 
Carraway- iced, candied Lemon-Pill , 
Salt, make it tif, and put it throu oh th 
Gulls into the Carps belly. You muſt roal | 
tin an Oven upon two or. three crok 
ſticks over a, braſs Pan, turn it and let thi 
Gravy dropinto thePan till roaſted enough: 
put to it, whcn difht,a ſauce made, of Whit 
wine ,or Clarct; the Gra "of the: Carp} 

2 couple ct *Anchovies diſſolved "therein 

' Nutmeg and Manchet grated; beat them uj 

_ Thick with fome ſweet Butter , and | 


= 
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yolk of an Egg or two, pour-this ſauce-on 
Syour Fiſh. 
in . Otherways you may take a large hve 
WCarp, and when it-is ſcaled: and drawn:, 
UEmake a little hoke m the belly , and. with 
MY the Pudding aforeſaid, force his belly tull, 
then put it on a ſpit, having ſtitcht the. 
MJ hole up cloſe : when it is enough diſh it on. 
SY Sippets, adding, to- the Grayy., which-you 
Jmuſt carcftully ſave, ſome Oyſter liquorand 
A drawn Butter 3 your Jajr on 
pretty thick : then garniſh your diſh with 
{mall Fiſh fryed, as Smelts, Roches, Gud- 
it cM &«c, as alſo ſome ſhell-Fiſh ſtew'd ar. 
$ trycd. ; it:22 20k, 


Carp broiled. ga 
.- Take a full grown: Carp, ſcale it, and: 
{crape off the ſlime, then wipe it clean,draw 
it and waſh out the blood , then ſicep. it 

7 in White wine , Wine-Vinegar, with three 

*F or four Cloves of Garlick,, large Mac@, 

S* whole Cloves, groſs Pepper, ſliced Ginger 

J ang Salt ; lct it ſteep thus two hours and a 
half, then put a clear ſcoured Gridiron on 
a ſlow fhre, and broil it thereon , baſte. it 
with ſome ſweet Sallet Oyl, in which-was 
infuſed Tyme , Sprigs of -Roſemary,, Pax- 

 fley, ſweet Majoram, and ſoine few Bay- 
{i D 3 leaves 


= 54 - F<, JowRoaſied, . ? 
” leaves: being braid enough,or near up it 
boil up the ingredients it was ſteeped 
for ſauce, adding thereto ſome Oyler I... 
guor; then dah ut with the Spices on you 
Carp, and the Herbs round about , the th 
-xun it over withdrawn Butter, "1 Bi 


Conger roaſted; 


_ Take a good large fat Conget , draw 
waſh it and farape away the flime, then a) 
off the Finns, and fpit*it hke'n. Roman 9] * 
after this put ſome beaten Nutmeg into th 


belly thereof, with Salt , ripe Tyme, ar | 
Gme large Oyſters pardoiPd, roaſt it wit 1 
the skin on, and preſerve its Gravy "ial © 


fance. You may otherways roaft it 

into pieces three inches long, placing Bay 
leaves between every piece: when it is neg 
enough , take the Gravy and boil it w 
with Claret wine, Wine Vinegar , beate 
Butter, and a couple of Anchovies di 
Slvcd, with twoor three flices of Orange, 


©  Conger broiled; 


Seald # fat Conger , then cut him -inte 
Pieces, alt and broil it, bafte jt with Roſe 
wary, Tyme and Savory ftcept in Oyl; 
and when enough , ferve it up with th 
 Tprigs of- theſe' Horbs and Parfley aboull * 


Fryed oz Bzoil'd- | A 55 3 


"0h i in beaten Butter and Wincgar.. 


Conger fryed. 

\ Scald your Conger, aud cut off theFins, 
then ſplat it, lower it, and fry,it in clarified 
Butter criſp, ſaiice it with beaten Butter. 
\ÞF and Vinegar, juyce of, Lemons, garniſh | 

it with fryed Patlley, tryed Ellicfanders Or. 


\\ Chry 1 in Putter. | 
v'h Crabs breed. 


* After you have boild your Crabs in 
Water and Salt, ſi&p them in Oyl and Vi- 
"nepar, well incorporated by beating; then 
Put your Gridiron over a ſoft fire, and w_ | 
your Crabs thereohi 3 as , they *broil. | 
Hhern ' with Roſemary branches 5, bo 
broil'd, ſetve them up with Oyl and Vine- 
| or Vinegar and beaten, Butter, with 

rh Roſemary Branches * were baſted: 
with, 


d 4 
t | 
yOu 
y 


Crabs finali a. 


Take 'out all the meat” of the body 86 } 
your Crabs, and breaking the claws, mince. / 
the meat thercof i into the-rtft ,, and+ add: 
theretoa little Clarct ' wihe, ſorhe' Ferinel- | 
minced,.and a grated Nutineg 3 let theſe © | 
* both: then put in a little d&&ivn Butter; Vi- 


D 4. negar, / 


454 56 Fiſh, how Roaffed, q 
”  negar, and*the-yolks of two Eggs 3 thalfgiſe 

ut the meat, being, enough, into 1ts profigytt 
per-ſhell , and garnifh it round with the,,ng 
-Tmallleggs, ir the-butterthg put fome Ciiſther 


'namon and/Ginger, -* '- "car 
Crahs fryed, - : . Hand 


Boil ſome. large Crabs,, and take .thef 
"meat out of the great Claws, flowre, ang 
fry it, then take the meat out of the body 
firain the on&talt*for:.fauce , and the 0s 
ther reſerve for frying, and, nux it: with 
grated bread, Almond Paſte, Nutmeg and 
Salt with yolks of Eggs, fry it in clarified 
Butter, firſt dipt in Batter 3.then let "a 


fauce be beaten Buttcr_ with juyce 
range and gratcd, Nutmeg, heaten p,th 
with Come of the ſtrained meat ; The run 
it over with beaten Butter , placing . the 
little, Ieggs about the meat, and frycd Par- 
Fey round the diſh brim. s -,.\ 
Eels roaſted, or a Spitch-cock Eel. 
; Make choice ot... large Silver Ecl, draw 
» 7K, flcy-it, and cut it in pieces ;, ſomewhat 
\ Jonger than your middle' finger z -then ſpit 
W :1t on, a. {mall ſpit, placing betweem-:every 
{A Piece; a_ Bay-leat',,, or .inſtead:1thereob:you 
| \ nay uſe Sage-leayes 3/ ſpit yout: piects crofs! 
| ways: being through]y roaſted, (for otbed-! 
6 \ 4 aA wiſe; 
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viſe it is dangerous meat.) Terve it with 
JButter beaten up thick, with juyce- of Qs 
Frange or Vinegar and beaten Nutmeg 3. 0- 
eitherwiſe you may dredge it with beaten 
© {Carraway ſeed, Cinamon, and grated Bread, 
and (erve it up with Veniſon ſauce. 


Fels roaſted the beſt way. 


- 


J it into picces four inches long, 3 when .you 


thi] have well dry'd them, put them -into -a . 
Diſh 3 then take ſome Salt and Mace, Nuts 


meg anda little Pepper, beaten (mall, with 


ons -and' Tyme ſmall minced 3. ftrow: theſe 
ingredients all made very ſmall. on: yons 
pieces of Kel with yolks of Eggs, and be 
ſure that you mingle in your ſcafoning well 
with your hands; then ſpit your Eel crols 
ways on a'{mall ſpit; putting a - Sage! leaf 


between. cach piecez youmay chuſe-whes - 
ther you will -turn them round. conſtants - 
ly, letting them - ſtand 'on the one ſide til - 


they hiſs and grow-brown, and then. turg 
the ather fide to the fire 3 fave your Gravy 


inthe: Diſh, wherein theEel was ſealgned, , 4 
 baſte*it with. drawn Butter , then put. to. | 


your/Gravy Clazet, minced Oyſters; . Nite - 
meg grated, and a pretty big Onion, givert a 
© Ds. - 


- Strip a good large Silver ' Eel, and cut: 


a piece of Lemon-pill, two or three Oni-- 


z3F * Fil hotRoaged, * 
walm with-a-little drawn Butter, and gif 
_ up your fiſh, running your lair. over it..::. 
? Eals broiÞ d; 


Splat a Targe Eel down the hack, joynt 
ing the back-bone 3 being drawn and thi] \jj 
blood waſhed out clean, leave the skin onff}'y, 
cutting it into four equal pieces, Salt thai 


Ui 
\ x 


cu 


and baite them with Butter, broil them onf | 4 
2 foft fire; being enough, ſerve thera wi | y 
beaten Butter and juyce of Lemon , wighl - þ 


fprigs of Roſemary round about them.. 3 = 6 


Eels broiPq' after the beſt faſhion. [| 
p D | 
Ect your Fifh be very dry, then. waſhitf ©; 


ovycr with Butter , trowing goed. ſtore of 
Salt over that 3. having furſt cut gt into ſeves 
' ral-pieces :' then having your Gridiron ve 
clean, ſet it over the hire, till it be exceed 
ing hot, and wah the barrs with Butter} 
then put 'on your Fiſh upon the ,Gridjran, 
with the ſalted ſide towards the fire, buts 
tering. the upper fide z when you think 
enough on- the one fide, turn. them 
upon.the other, baſting ftill the upper fide 
the [extraordinary ſeaſoning will ſo bind 
'the Fiſh'that it will not break; being ready, 
'diſh'it-up with beaten Buttcr.and juyce q 
Orange. | | 
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| Lingfryed.. 
Take a Jole of Ling boi & and cold, and* 
cut it out into pieccs about the bigneſs of: , 
your thumb, theri make a batter of x very: | 
9 'Htiette flower , and eight yolks of Eggs. 
your Pan bcing over the fire wjth'clarthed: 
I; Buftcr, and very -hot, dip your Ling into- 
oY | the batter, avd ff your Pan thejewith ; 6. 
| yout may fry-it withont batter, only flowery - 
PJ ' ing it, and ſo fry it in clarified tuff; being: 
*enouph, diſh it up, and lay on your: Ling. 
' half a ſcore patched Epps, then run over. 
_ the Ling With 'drawn Butter ;* your maye * 


Ofl your Ling inſtead of. Butter, if You. _ 


Lobſters raaſted.. 3 
- Take your Lobfters ant half boittheny; .. 5 
then take the 'tnieat' 'out of the ſhells; lard? * 
the meat of the claws, tail; and tegs' With. 
fat ſalt Eel 3- then ſpit. this meat with ſome» © 
ſalt Eel. on a ſmall ſpit with Sage or.Bay— 
leaves between every. piece , ſtick. on. che- 
Fiſh ſome-Cloves yyith ſome ſprigs of Roler- 4 
mary: ler che. Viret-of the Labllen ba: 
roaſted: whole , baſting, thern, with: ſweet-. 
Biitter3.'Jer yore: (aiſce be. made. of Claxep: ©; 
wine, the. Gravy'of the. Fiſh, juyce. of. Q8- © 
Ys Inge, 


wr 4. Fl 
\ _ 


” 6 Filh;how Roriied, 


range, Anchovies, with ſorne Butter an is, 


Nutn meg beaten up thick.” 
 Zoltevs Droiltd. - W-7 


Take the tails of ycur Lobſtess, and ſplit wit 


. them long-ways into two, then crack yo 
claws ayd put them over the Gridizon, with 
the, dl hole faltcd\; .baſte! them with 
ſweet Butter, Tyme, Roſemary, Parſley'and' 
Savory 5: cing,cnough!, {erve-it up: with, 
Butter and, Vinegar. : | 


Eobſters fr ryed, 


Take ut the: meat, of ;the; berrels , and 
put thereto ſome Claret -wingz the: yolks of 
two Fggs, a little minced Fennel and grated 
Nutmeg, then let it boil op with the meat. 
of the tails and claws with drawn Butter. 
ard Vinegar 3; difh. them up on Sippets in 


E 


+ Saucers on a plate, . garniſh, them meh Fertr 


ne] and Bay-leayes. _ :ft"2 


Lump Aged.” 
Take your Lump and fley him, then {plat 
» him, and Having divided þim., cut, each 
fide irto-two preces , then, ſeaſun it .wi 
; «Salt, Nutmeg and Pepper; your Pan bi 
P - Hof, fry 'bim with clarified Butter, 


- Giſhit wp with ſlices of Oranges, Gee] | 
rs, | j | 


1 


4 Pci 
Qn 


OE 


nc 


bi 
th 
th 


d | 


h 


Feyed 0p BzollÞ: > — 6» 


hes, Grapes, Barberries an Rutter, ' 
E  Iump roafled. 


| Take it and fley it, and cleavſe it welt 


within; then ſeaſon it with Salt , Mace, 
Pepper and Nutmeg, put into the belly an - 
Qnion, and a Bay: leat, roaft-it and' ferye it 
up with beaten Butter and ſlices of Lemon... 
| _” Mullets feyed;. . _ - 


\ *Fet. your Mullets be drawn, ſealed. 


4 fcotched , waſh'd clean, and then wiped 


made pretty: hot; lay on your Fiſh, baſting ** 


4 - 
> * 
| \ 
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diy; having flowred them, fry them in 
clarified Butter : being enough, diſh them 
and ſauce them with Claret, ſliced Ginger, 

rated! Nutmeg, Anchovies, Salt and ſome 


fect Butter beaten up thick together, gars _ 


niſh it with ſlices of Lemon, The largeſt 
Mullets are beſt for boiling, ſoucing oF. 
baking, and the leaft forfrying.. [240 


Mullets broiled, 


Letyour Mullets be drawn and cleanſed; 
agabove ſpecified, then lay. them in- a Pai 
or diſh, and put to them ſome very good 
Sallet Oyl, Wine Vinegar, Salt, ſome ſprigs 


of Roſemary, Tyme and- Parſley; then lay * } 


on yqur-Grigdiron over a ſoftfire, :andbeing 
it 


a. | 
: me ws 4 


. 32 
8 


** 


£4 | FidhowNoatted: | 
5 _ it with whatit was ſiceped in ; when broili * 
- enough, diſh it. up, and ſauce it with An Þe 
chovies, juyce of Lemon, and Butter. bea w! 


te ap toa thickneſs. T- 
9 Maigs fryed. 


\ 
Having skin'd your Fiſh, put them ink © 
boiling Water ſeafoncd with Saltz having 
hin there a little while,take them out & dr 
them well with'a cloath ; then flowre then 
then take halt a ſcore Eggs, the yolks or 
of them , and the whitcs of three mor 
ſore flowre, Nutmeg , Ginger. and Salti 
then, take a little Parſley boiled green a 'Þ 
minced fmall . and beat all theſe togeth 
with a little Sack till the batter econ T 
thick-: Having fet over your Pan 
\elarificd Butter, and. being hot dip 1 
the Maids into your batter, and ſo fry the 
|» brownand criſp; being enough, iſh then 
up with Butter, Nutmeg, Vincgar, and the 
* Livers of the Fifh beaten together z then} 
take a pretty quantity of Parſley, and fry 
"criſp and green , and firow it all ove 
yourFild.: ef? 4 


þ 
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| ) fy Muſcles fryeds.. | fs * 
Put your Muſcles into a Kettle, in which 
* there is as much boiling Water as will eo 


- _ 1 CL 
« : 
o - 2 


f | 


w : 
a? \ 


M Fd 0: yo. v 63 
ing. yer them being enough, take them up angþ  . 

An Fear themthen waſh them in warm water, + 
cal wipe them dry, and flowre them ; being fry» 
uy d #3 Aſh: them up with Butter , beas 
ten. up with the juyce of Leman and Pats 


| ley, ttrowed. over thera, fryed crifp and: _ 
Excens 


Oyfters roaſted. 

Make choice of your, largeſt. Oyſters for: 
ad Soaſting,, which you muſt firſt open, and 
2 then parboil them in their own liquor: af»- ? 
16 ter this waſh them clean im ſome warm  * 
Water wipe them dry, and let them cool; * 
then take ſome. very hne Lard , and lard- 
each Oyſter therewith 3. then ſpit them on a 
couple of. skuers, rowing on them ſome 
Nutmeg, Cloves and Pepper beaten very 
{mall ; bind theſe skuers to a ſpit and. fo. 
roaſt them, baſting them with Anchovie - 
fauce, and:ſome of theix' own liquor : being _ 
roaſted: evough, bread them with a. cruſt. & 
of a, Manchet grated, and diſh. them with. 
Gravy, the fat wherepk you muſt blow.a, 


=— 
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unto; which add- the juyce of Oranges ar: 

| Lemons. | 

oy 3. Ojfters broil'& ay excellent way. i | 4 
s . Open: ſome large Oyſters, and put thew's 
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” 64 Fi vol Roifed; | 
in a diſh with ſome minced Tyme, Nu 
meg, and bread grated, -and a little Saltt 
then. chuſe your largeſt bottom Oyſte*: 
ſhells, and: put therein two or three' Oy” 
ſters, "adding to them a little Butter 3*thenf 
place theſe ſhells on a Gridiron, ſuffering] 


+ them thereon to boil till the lower {fide 


be brown, ſupplying it ſtill with melted} 
Butter : when they are enough , put into; 


each: ſhell/a little Claret, grated - Nutmeg, £ 

a little of their own liquor, minced, Tyme , 
with grated bread, and let-them boil again 3||: 

then with ſome drawn Butter diſh them. ® 

\. up. - Scollop-ſhells are much better than hp 

their -own-to broil them in, be 

Another very good way to broil Oyſters. "A 

Take a quart of large Oyſters opened ” 

and parboil'd in their own” liquor-, then k 

pour thern into a Cullender, ſaving the lis - 


quor, then. waſh them very clean in warm 
Water after tha wipe- them dry , beard 
then and 'put them into a Pipkin with 
large Mace, a large Onion, a little Rutter, 
ſome of their own liquor ,, -White*wine,, 
"Wine-Vinegar ard Salt : having fſtew'd 
them well, ſet. Yome Jarge. Oyſter ſhells 'or 
Scollop ſhells over a Gridiron, 'putthg in- #4 
to” each ſhelt, as many: Oyſters: as it nel. 
We 


Frped' y Boikd.” 7% 
A well nigh contain with ſome of the tewed 
ſiquor z Jet the hre/ on which they are 
I broil'd he ſoft 3 when they are enough, Ml 
the "ſhells' 'with drawn Butter , and- fo 


| ſerve them up. 
1 Oyſters fryed. 


4 ; Take a pottle of large Oyſters well 


deans'd aud parboil'd "in their own liquor, 
therndry them and flowre; them, and- fry 
them in- clarified Butter ; or you may firſt 
Tip them in a batter made of Eggs, Flowre, 
and Cream , ſeaſoned with a - little Salt : 

-Whilſt theſe are frying, have in readineſs 
'fome butter'd:' Prawns or Shrimps ſtew'd 
in Cream arid {weet-/Butter, and-lay-thefe 
F-atithe bottom” of your Diſh . lying your 
| | Oyſters frycd criſp round about them; run 
'thetn all over with juyce of. Oranges, and 
'beaten' Butter z with ſlices of Lemon on the v} 
Tapeef all. - us | ; 


"Pikp FL) 's 


Seaſon very well'your Pike with Salt, 
and ' then - lard' him all over with ' pickle 
Herring 3 then ſeaſon him again with bea- 
ten Pepper , Nutmeg, and ſome minced 
od] aTyme; then tye- him with-packthread-to 

ou ſpic , not. : "rurning "bim conſtantly 
round 
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round , but ktting, ſore times the ball-ab 
Rand towards the hre, ſometimes the ſic | 
then diſſolve a couple of Ancþovics, qahe 
Butter, and baſte it therewith 3 after WY hiv 
half roaſted , take a ſtick of Oyſters, wil Ni 
a Bay-lcaf betwixt each and put to it 3A} be 
you roaſt a couple of Pikes, as that you mz | li 
do by tying one to the one fide of thi fv 
ſpit, and the-other to the other ſide ,, til w 
.you muſt have a couple of fticks of On 1 
fiers , placing a diſh under them to ſa of 
the Gravy, puttirig thereto {ome Cland 
-Oyfter liquor, minced Tyme, a and a pratg 
Nutmeg z your Oyſters being roaſicd, dy 
them into. the Diſh withdrawing the b 
| eaves, | adding thereto an 'Qnion cut wlll * 
Micesz then diſh up your Pike, or Pike 4 
-with the back or brown fide upwards}. « 
then put a ladleful of drawn Butter to yot 
Jair and Oyſters ,-- and pour. jt over ya 
Pikes, garniſhing them with Lexmons;ths 
beſt and fureſt way is to put your Pike it 
a Diſh and bake it, and the ſame form youF. 
put him in ,, ſhift him into your diſh youſ 
{nd him up in, and ſo hair him as before. 


" Pike fryed. 
+ Take a ike, feald/atid (plat him, hack. 


the inſlide with a knife,” and it will be. | 
ribbed, | 


—  Fiyed v4-Bhoild. GY 
a mbbcd, thenwwipe him dry; flowre hym and \ 
7 him in clarified Butter , a little Tyme, 
WY then take him np, wipe the-Pan, and pre 
co him in again with Claret, fliced ' Ginger, 
= Nutmeg, two Anchovies, Salt and Saffron 
3 beaten very- well, then fr y him till this laſt 
af liquor be half conſumed 3 then put in ſome 
fweet Butter, ſhake it well, and diſh it up - 
ng with ſliced Oranges or Lemon :- you may 
I 1ub the bottom} of the Diſh with a ddlove 
-of Garlick, if you likeit. | 
Pike broiled, wm. 
Being drawnand waſh'd clean, dry it an 
put-it into a Diſh with good Sallet Oyl, 
Wy Wine Vinegar and Salt ; there tet it fie: 
Ja little while; then put on-your Gri 
$. and broil your Pike over a ſoft fixe, turn it 
xj andbaſte it often with ſprigs of Roſemary, 
Parſley and Tyme.,out of the diſh wherein, - 5 
it was ſtceped; the Pike being broil'd, take 
i the fteeping and warm it on the coals, arid 
F_ pour it on- your Fiſh, laying the Herbs 
round the Diſh with ſlices of Oranges. | * 


3 


P;lebardr, Herrings or-Sprats broiled. 


Gill , waſh and dry them, ſeaſon thaw = 
with Salr, then broi! them over a ſoft fire, : 


1. and bafte them with Butter 3 being enough! 
| - 5 , ſerve 


-- Fferve them up with beaten Butter , Mug 

- ard and Pepper : or, you may ſauce then® 
with the juyce of their own heads {queer .Y 
between two Trenchers with ſome Bea®* 
and Salt, | 


Plaice or Flounders broiled. Ithe 


Having drawn, waſh'd and drycd, thet thi 
ſcotch them on both ſides, and broil them** 
Jet, your lair be Butter and: Vinegar : Yoi 
may add to theny in the ſame diſh Salman &* 
peels , or indifferent big Trouts ſplit ; W © 
'you place the outſide uppermoſt, each Fil C 
will tecm double,” if the other fide upmoſyſ © 
Mt will appear of a Jovely yellow; let yo t 
"He a ladleful of; drawn Butter, alittle ! 
Vinegar , and ſome gratcd. Nutmeg 3 a top * 
. row Parſley frycd rip and green. | 


 Plaice or Floauders frigaſſ a. | 


Pb muſt take. out the bone in the fir 
lace, by. running your knife all along up 

- the back(ide of your Fiſh , raiſing the 
Flcth on both fides from head to tail ; then 
cut each Fiſh into three or four collops ac- 
cording, to their bigneſs; dry- it well, and 
F _ cornit with a little Salt, then flowre it, and 
4 _- when your clarified Butter is very. hot'in 
" the Pan, put.jn your. Fiſh-collops 3 whey, 
--. | Ws almoſt, 


a 


"{ſter liquor 3 it will not be amiſs to take - © 


T 
E _ 
% 


: 


Fryed oz Byoil'd. 
moſt reity , take it up and et it by the 
Þ:. or in ſome hot place till you have 
eans'd your Pan, then put therein a ladle- 


ful of Butter, ſome White wine and Oy= 


the meat of two or three Crabs, and 


therein with your Flounder-Collops of 
I Plaice, as allo ſome whole and ſome minced 
of Oyſters, 
A grated, two or three Anchovies let alt 
5 theſe ſtew in a Pan, not putting in your 


ſome Tyme minced , a Nutmeg 


Collops till. theſe laſt mentioned iwgredis 
ents have ſtewed a pretty while 3. then difly 
them on Sippets, and run them,,over with 
your lair z let your garniſh be ſlices of O- 
ranges, and” the yolks of: hard Eggs chop» 
ped ſmall: in this manner you may-drels *- 
any ſolid or hard Fiſh , as Mullets, Pike, 
Bace, Bream, Ofc. | 


$ almon L505 whole; 6 _— 


Let your 'Satmon be drawn at the Gitts; - 
then ſcale it and cleanſe it: from blood'an | 
flime, then lard it with a fat ſalt. Ee}; pat 
into his belly tome {weet Herbs whole ; 
and fill it up with. fttew*d Oyſters thatiare 


large, and ſome Nutineg mingle thexewith; 


not forgetting to pur in therewith an'-Qs. 
non, and a little Garlick 3 then place. you 


. 


. 
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Sal- : 
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Fn | Filþ, how Roated; 


" Salmon 1 in a Pan upon ſticks laid a crc 

and put it intg-an Oven with'ſome Clare 

wine in your Pan wich Anchoviesdifſolve 4 'T 
therein.y as it drops baſte it with-Butterghe 
and the liquor that is im the: Pan : wheagut 
is enough; take what is. in the Pan. aughou 
boil it up wich Pepper, Nutmeg, Roſcmaryſer 
and Bays. blowing, off the fat, beat it upſain 
thick with Butter: having laid your alt 


\» 


x mon m a Very large dilh,, rip up his bellz nc: 


and take away the Herbs, drawing out ongFno 
© Half of the Oyſters into the diſh,, then pou 
on your fauce and-ſerve it up. 


Salmon in pieces roaſted, 


- - Take 2 Jole or: Side of Salmon 3 if the 
i; cutit into three or four pieces, if thaſpu 
«+ other, into'balf adozen pieces; ſeaſon: cachiro 
piece with Salt , Nutmeg, and a lictls Ju 
Cinamon 3 then ſtick them with a fer 
Cloves, and ſpit them on a ſmall broachq 
between. every piece a- Bay leaf lie 


| flicking here and there ſome ſprigsof Roſa 


- 

» 

% '» 

: . 
" 8 


niary:z. as it roaſts baſte «® with Butterſau 
Let your: ſauce be the Gravy' of the SalJE; 
mon; Butter, juyce. of-Qranges, Cinamonct 
-» aridBugar ; beat: up the ſauce indifferent]: 
thick ; and. garniſh the Diſh with gratcdYSi 
Bread and flices of Lemons, , | 
Sal- 
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| Salmon fripaſſd, 

1 Take a piece of freſh Salmon; it matters 

ot whether the middle picce or tail, and 
put it into the lerigth and thickneſs of 
tour fore-fingerz then take ſome {ſweet 

erbs with Parſley and a little Fennel, and” 
ince them very ſmall*; then take ſome” 
Salt, Mace, Nutmeg, Ginger, Cloves, all 
wheaten together, and put them to your Sa! 
mon, with the- yolks of half a fcore' 
yes, and commix -theſe very well to» 
Fcther ; in the mean time get your” 
Wan in readineſs full of clarthed fluff 
Snd very hot ,. they: with all imaginable 
Expedition ſcatter your Fiſh with its ap- 
wpurtenances, and be {ure that you keep jt. 
rom frying: in lumps; when it is three. 7 
lafquarters fryed, pouraway your fiquor from  - 
mÞt, and in-its room put'in ſome Oyſter lis _ * 
Squor, fome White wine, fome large Oys" 
Aiiers, a couple of Anchovies, a large Onion; : 
*INutmcg- and minced Tyme: being, ready, 
ah it, and pour thereon the yolks of four” 

bJEggs, bcaten with ſome of- the -aforceſaid 11- 
1Iquor, and*run it over with drawn Batter,” 
egtrnih it with Oyſters , and ferve it-upon' 


1 BE Sal» _: 


72 Fil), howKoaſted, * 
Salmon fryed. i | P. 


- Take a chine of Salmon, and cut itn 
to pieces, flowre it and fry it criſp an 
brown in clarined Butter , then take a. li 
tle Claret, grated Nutmeg, ſome {weet Bug ski 
ter, Oylter liquor and White wine VingM: 
gar :theſe muſt be ſtewed a little whilſpy 
together 3; then diſh up your Salmon, anfad 
pour on this ſauce :. having in readinen 
Parlley fryed green , or Ellicſanders ane 
Sage leaves frycd in Batter , garniſh it witli fre 
- quarter'd Oranges round the diſh, with ſon he 
txyed greens. | | Þ $'b 
-o- * Selmoit broiled; ; - 
-, Take any part of the Salmon, whethgl b: 
Jole or chine, and Jay it a ſteep in Clardlf be 

a Wine Vinegar, wherein you muſt pullf th 
{ome,. whole Cloves, .a littte large. Mace, A t! 


* * cloye of Garlick, groſs, Pepper, ſliced Gig 


get. and a little . Salt ; let it;eep herein at 

hour and a half, then: broil it over a ſol 

fre, baſting it with Butter, ſprigs of Roſe d 
mary., '{weet Marjoram , Parſley, Tyme ? 
and a few. Bay-leaves ; when , it,..is neallf x 
pon. broil'd , take the liquon, wherein 1 
was © ſteeped , and © boil it up with,.Opl « 
ſter liquor , then diſh up your Fiſh *, and 


Jpour your lair thereon, laying the Herbs 
Jadvantageouſly about it. 


Soals roaſted, 


Take your Soals and draw them, then 
uy kin. them and dry them , then take ſweet 
Marjoram, Tyme, Winter-Savory, and a 
ug fprig of Roſemary, and mince theſe ſmall, 
Wadd hereunto ſome Salt and grated Nuts 
meg, and ſcaſon your Soals therewith mo- 
ng derately 3 then lard your Soals with a fat 
Y freſh Eel, and after this ſteep them an 
T hour in White wine, and Anchovies there=- 
{Jin diſſolved; then take themup, and up- 
4 on'a ſmall ſpit roaſt them, put the dithz 
A wherein they were ſteeped, under them ; 
Wl baſte them with Butter, and being enough, 
a boil up the Gravy, and what it dropt into; 
q then diſh them, and pour this lair upon 
ff them, laying on ſome ſlices of Lemon. 


Sturgeon roaſted, 


Take ajole of freſh Sturgeon, wipe it 

&y dry , and cut it into pieces as big as a 

eY Turkey's Eggs, ſeaſon them with Nut- 

meg, Pepper and Salt, ſtick each piece with 

two or "three {prigs of Roſemary, and a 
Clove or two; in the ſpitting,put between 
every piece a Sage or Bay leat, baſte them 
n E with 
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T4 Fiſh how Roafted, 

> with Batter z when enough, ſerve it 
with Veniſon ſauce or its own Gravy, Butſ;. 
ter, juyce of Orange' and Nutmeg, all beef 
ten up together. 


Sturgeon broiÞd. 


Take a Rand. or Jole that is freſh, ca 
it and ſteep it in good Sallet Oyl and white 
wine Vinegar about an hour, then puty 
.over a'ſoft fire, and baſte it with what it 
was ſteeped in , with branches of Ty 

..and Roſemary : being ready , ſerve it 
with ſome of that it was baſted with, and 
ſome of the Roſemary; or you may takg 
for ſauce Butter and Vinegar beaten up 
With ſlices of Lemons. 


ict 
] 
_ 
Stargeon fryed. F 


Take a Jole of freſh Sturgeon , and * 


cut it into fine ſlices of an indifferent 
thickneſs, take your knife and hack it,that 
it may look as if It were ribbed, when it 
is fryed ; let your Pan with clarified ſtuff 
be hot before you put it in :; being half fry- 
ed take it up, and cleanſing your Pan, put 
it m again with ſome White wine, 
"ten = Salt and an Anchovy: having 
frycd it a while , put in ſome Butter, grated 
Nutmeg, minced Lemon, and grated Gin. 
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fr, then rub your diſhes bottom'with 
ee Garlick and ſcrye it up. 


..” 


Turburt and Holyburt fryed. 


"F Cut your Turburt into ſlices about two 
FHiches thick, hack it with the back of your 
"Finite, then fry-it in claritigd Butter ( ha 
Sing firſt flowred it) till t be brown 'or 
x FAC z then take it up, cleanſe your 
Fan, and in with it again, with White 
Fine, Arcbovics, Nutmeg, Salt, 'Ginger, 
rnd beaten Saffron ; fry it thus a while,an@ 
Fo put in ſome Butter, ſerve it up with 
vices of Lemon, Ra 7 ge Wh. 
I ſhould now according to my fote= 
Foing method give you an accouyt- h 
Murburt is to be roaſted and broiFd : þb 
zecauſe It is in all reſpeRs fo done- as frah 
Þovrgeon, 1 ſhall defift here, . and refex you 


p 0 the torementioned Heads or Titles. 


FS brimps, Prawns : Periminkjes and _Crum= 
if fi frigaſſied. 


"8 Theſe you muſt firſt uncaſe;or take the 

zeat out of the ſhells, which you muſt put 
Wnto a dilh with a pint of Claret , an O- 
Wein ſliced ſmall, a toupfe of Anchovies, 
Jwith a faggot of (weet Herbs: ſtew thefe 
a little while over a chating-diſh of coats 
E 2 with 


—- 


76  [Fleſh, how roaſted, 
with Ginger and Nutmeg ; then pe. 
intoa Pan, with the yolk of an E 
gar and Butter, and giving them a to 
two, ſerve them up on Sippets, 


Scollops broiled, 


Put your Scollops over a Gridiron, t 
waſh .the meat in warm Water; being! 
of the ſhells, ſlice it and ſeaſon it with Ci 
mon , Nutmeg and” Ginger ; then 
thercof into each particular ſhell with { 
Butter, grated Bread , and a little 

- gar 3 'when they are enough, ſerve.th 
-Yp in their ſhells on Plates. | 


F leſh Roaſted, Broiled , Fri rig 
| and Fryed. ' '' 


FAIT broitd. 


Ake a Coller of Brawn, and cuttt 
| it ſeven or cight thin round flices,] 
| thison a Plate.and put into an Oven ; w 

it is enough , '{ervg it with jnyce of. 
Tange , Pepper , Gravy and beaten BE 
Cr. by 


Bacon broiÞd. 
| Make a ſheet of Paper into the faſhion of 
ofSdripping-Pan,then take ſome intcrlarded, 
Macon and cut it into very thin fliccs ta-- 
Ming off the rind : lay this Bacon in your. 


per, and put it over the hre upon a 


- Þridiron, if the fire be not too hot, it will 


g | xoil yery cleanly. 


a 


— *{ -Calves head broiled, 


F Having taken out the brains and cleanſed 
Whe head, boil it very white 3 then take it. 
Tp and ſcotch it with your knife, ſalt it and 
Waſic it with Butter : when it begins to 
Book brown, bafte again and lyead it, and. 
aving made a ſauce of Gravy, beaten But-- 
Fcr, chopt Capers, and a little Nutmeg . 
Wratcd , ſerve it up with -the brains, on a 
Þ phate, which you muſt. boil apart from 
Fthe. head with ſweet Herbs chopt ſmall ,; 
as. Sage, ſweet Marjoram and Tyme. . | 
_ FEE 


Calves feet or Trotters frye. 


Take. a handful of young Parſley, and 
"I ſhred. is very ſmall : put it into four or five 
raw Eggs, and beat thenr together 3 then 
take a little Nutmeg, Sugar, -a corn or two 
Hot Pepper and Salt, and ſeaſon it therewith.” 


: t; . 


z 
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4. - 


Sugar, andſo ſerve it up. 
-44b '4 


Having boiled your feet tender , ſlit th to 
in halves, and row] them in Parſley al-pac 
Egg: your frying-Pan being charg'd wil fit 
clarified Butter , and- very hot withal'p* vc 
in your feet, they will be prefently don | 
which you ſhall know when the” ſide thy 


| tc 
lyes downwards looks yellow., then t) 
them 3 by that time they are enough, hal 4 
in readineſs Parſley boil'd very-tender, all þ 


beat it till it be as ſoft, as the pulp of 
roafted Apple , then put to it a quarter,( 
a pint of Vinegar, two ſpoontuls of Supa 
and a little ſweet Butter, heat it well, aþ 
pour it over the feet, then ſcrape on ſo 


Calves head roaſted with Oyſters; 

Slit the Calves head, as (cuſtomaty) t 
Hoil,and-take out the brain and the tongit 
and parboil them both, 8& blanch the tongy 
then mince them with a little Sage, a iy 
Qyſters and Beef-ſuet or Maxxow 3  theag, 
put to thele foux . or five yolks of Eggs 

aten Ginger, ' Pepper, Nutmeg, grated 
Bread and Salt. Having, a little Jaboils 
your head, dry it in acloth, and Hill tl 
mouth and skull with: theſe ingredients; 
then (tuff it with, Oyſters and ſpit it; as 
It roaſts preſerve the Gravy in the Pan, in/ 

| [od 
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"og fo which you tnuſt put a few Oyſters, ſweet © 
Herbs minced , ſome White wine, and a-/ * 
S little Nutmeg : when the head is: enough, 6 
Y pour out the liquor into a clean diſh, and 


# (ct it over a Chafing-diſh of coals, adding 
J to the aforeſaid materials, a little Butter, 


the juyce of a Lemon, and ſome Salt, beat | 


theſe up thick together , and ſo diſh your: 
head and ſerveit up. 


Calves feet roafted.” 


Blanch your feet, after you have boil 4/1 
them very tender 3 let them Rand till they 
are cold, then lard them thick with ſmall 
lard: having ſo done, roalt them on a-{mall- 


ſpit ; being enough;take Butter, Vinegar.Su--* 


gar and Cinamon, & beating them up thick, 
pour it-on your feet, and fo ſerve them up, 


Calves feet or Sheeps tratters roaſted, ey 


the moſt approved manner. 


Having boiPd the feet tender ſplit chenk;e] 
removing the hair, which is uſually about : 
the toes of the Trotters 3 let your OY 
ing be ſmall Pepper, Mace, Cloves, Salt and ' 
Nutmeg beaten 3 then take ſeveral {orts 
of ſweet Herbs, and- pound them welt 
having ſo done, take a dozen yolks of Eggs, - 


with a very little Water and Flowre, and : 


E.4. beat-- 
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-% Fleſh, yow'Roafted, * 
beat all theſe togethergnto a batter;your pan} 
being ready hot with good ſtore of clarifielf 
ed Butter, dip in your feet into the batter} F 
and lay them into the Pan; fry them not}t« 
too faſt, and add to them ſome ſtrongFthic 
broth, Vinegar and Sugar, and ſo let then Bre 
ſtew a while; then diſh them up with 
drawn Butter, and the yolk of an Egg well 
beaten on Sippets 3 running the juyce of 
an Orange over them. 


RA - 


Deer red how to roaſt. . 


Take a Haunch or half thereof, lard it 
with {mall Lard , or ſtick it pretty thick 
:- with Cloves, parboiling your Veniſon be» F 

- "fore you ſpit it, qnd then roaſt it, 


Fillet or leg of Veal roaſted. 


*Take Beef-ſuet or Marrow , the yolks 
of-four raw Eggs , a little Nutmeg and 
- - fome Salt, and mingle theſe together, 
- - then take a Fillet of Veal and ſtuff it here- 
with very thick, then roalt it, preſerve the 
gravy to make the ſauce: having blown off | 
the fat , put to it the juyce of three O- 
- -xanges, and giving it a walm or two, pour' 
z wp your fauce and diſh it up., 


Hare - 


Feyed '02 Bzoil'd+.. 
Hare roafted. 


er, Having larded your Hare with ſmall 
JLard, and ftuck him with Cloves pretty: * 
| ng Pchick , then make.a Pudding of grated - 
N Bread, Currans, Eggs, Sugar, grated Nut-+ 
thy meg, beaten Cinamon, and -a little Saltz, 
elf you may do well to. add ſyme (weet- 
of fÞ Cream : . with this Pudding .made. pretty- 
J iff; ſtuff the Hares belly and roaſt her-:- 
Veniſon ſauce is as proper as any whats. 
.ever 3 but for variety you. may-take Nut=- 
ef meg, Ginger ,, beaten Cinamon , boil'd 
{| Pruncs, Pepper and Currans ſtrained, Bread: * 
» F grated, Sugar and Cloves, all. which your: ' 
I muſt boil.together, till they are as thick. * 
almoſt as Cuttard... 
'  Somewill roaſt a Hare with the Skin onz” 
making a ſtufting of. all manner of, {weet 
Herbs, minced Very. ſmall, and wrapt up : 
in Butter. made into-a Ball : this they put 
into: the . Hares belly, pricking it. up very 
cloſe; all. the, while it is roafting with the” 
Skin - on it, it .muſt be baſted with Butter z £ 
being. almoſt enough, then rip, the 5kin 
off; and" ſiick- Cloves ton... his baciaxd 
fides , bread it very. well with grated Mane - 
chet, " Flowre .and Cinamon, then froth f - 
up and diſh it ; the uſual ſauces Clartt - 
'E:5% WL, FR k 
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-* Feſh; how Roates, VF 
wine, Vinegar, ' Sugar, Cinamon , Gingey you 
-boil'd up to a moderate thickneſs, 


Legs of Pork, breil'd. 


Having  skin'd part of the Fillet , cut itF. 
int! thin flices, and hack it with the back} Bt 
of your knife ; then take ſome Pepper and} x 
Salt., apd- mingle them with Tyme and] p| 
"Sage minced extraordinary ſmall ; having. © 
{eaſon'd your: Collops herewith, put themf| » 
: © on a Gridiron: being enough, diſh them} , t 
up, and ſauce them with drawn Butter, 
Vanegar, Muſtard and Sugar. . 


Lambs bead toefted.” - 


*.  - Take two or three Lambs-heads, and: 
> bpving cleans'd them by ſoaking them in 
 Reveral waters, and taking out the brains, 
AIl- the. head with: a pudding or what] 
farcing. you. ſhall. like beſt 5 your Lambs 
heads being, almoſt roaſted, put on as many: 
. Lambs tongues with as many ſticks of Oy- d 


- Rtersas-you have heads, letyour tongues be. 
|  parboil'd, blancht and: larded-, and with 
your tongues . and. Oyſters haye. Sweets... 
. dreads amongſt .them ; then having ſomt . 


+ . Gravy drawn with Claret wine, put-to it: 
© two Onions, a. faggot of ſweet Herbs, a, 
"eguple of Anchovics, and a large Nutmeg : 
Bm | | your . 
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your” Tongues being throughly :roaſted , 
flit them and put them into your Wine and 
Gravy , drawing your Sweet-breads and 
Oyſters at the ſame time; then diſh up 
F.your heads on Sippets well ſoaked in ſtrong; ; 
cy Broth, then lay the ſides of your Tongues - 
if bout the Heads by the fides of your Diſh; 
placing your Oyſters and-Sweet-braeads: al: 
SJ over your Tongues and Heads 3 then pour . 
J. on your lair with a Jadleful of drawn. Bute - ; 
ny - ter, and ſerve them up. | ; 


Lamb or Kid wwhole how t0'roaft. . 


Take the Head of your Lamb and prick « *: 
1 itbackwards over the ſhoulder , ' tying it © ; 
I down: z then lard 'it with. Bacon, and draw-- ; 
it with Tyme and Lemon-plill : this being 
1 done , make .your farcing or pudding of : 
1 grated Bread, ſweet Herbs, Beet: ſuet, ſome -. - 
Flowre, ſome forced meat minced ſmall; : } 
then ſeaſon it with Cloves,: Mace, Ginger,:, Jv 
| Cinamon and Salt, with ſome grated Nut- -- 
meg 3 add hereunto the yolks of four Egps 3 | 
and ſome fweet Cream , then wrap , this \ 
compoſition im the Caul of the Lamb, and ' 
ſtuff the belly thereof with it;and then Pick 
4 it up cloſe 3 when it is roaſted ER 
' it up with Veniſon ſauce... #£ 
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" *4 Fleſh, howRoattes Þ 
 Leverets and. Rabbiss roaſted; | 


In the caſing your: Leverets, cut not offi 
neither their, ears nor; hinder-legs, but hart} the! 
one leg, through the other. , 'and cut a hole \Þeoo 
in one car to contain the. other, in this} Mu 
manner roaſi your Leveret;zwhile. it is roaſt=Þ the 
Ing, make your ſauce with Winter-Savory;Þ} of 
ſweet Majoram, Tyme and Parſley minced '}| M 
-«. VEry (mall, mince alſo ſome yolks of bard II, vi 
ELg» , the Liver of the Leverct parboil'd | fo 
..with-ſome Bacon and Beet-fuet, boil theſe Þ 1 
- Up wellin a ſtrong- Broth and: Vinegar : || y' 

being boiled, put.thexeunto drawn Butter, YN p 
ſome Sugar and a grated Nutmeg, diſh up 
your. Leverets on this ſauce with ſlices: of IV}. t 
Lemon. . 8 | 


[ 


Mutton, a. ſhouldey roaſted the beſt way with | 
© Opfters, 5 Þ [| 
Take a quart.of large Oyſters, and para, | 
boil-them in their. own liquor; having { 
drain'd. the Jiguoxr from them, waſh them | 
if White wine, then dry them and. ſeaſon |* 
them with Salt . and Nutmeg, ſinff the 
ſkroulder very thick, with theſe, and. lard.it 
. here: and there with. Anchovies :: being at , 
þ the fixe, baſte it with Claret winez then 
» take. the. bottoms of cight Hartichokes 
3% | boikd: 


A 
I. 


a 


- 
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F boiled very tender, and cleared from their * 
# firings, put theſe into beaten Butter, with 
FJ the Marrow of as many Marrow-bones z 
1 then ſet them by the tire, that they may not 
Fcool , putting to them the Gravy of the . = 
s/f Mutton, ſome Salt and ſliced Nutmeg, with 
='F the juyce of two Lemons, and about a pint 
'; | of great Oyſters, being twlt parboil'd ; your 
, Mutton being roaſted, diſh it up, has 
| 


. virng added to your fauce an Anchovy, 

| ſome White wine , a whole Onion, ſtrips 

* | Tyme, and all boil'd up together. Let 

| your Mutton lye iu the middle of the diſh, 

nn, your: Hartichokes round the diſh 

rims, -putting the Marrow. and Oyſters on 

the Hartichokes bottoms, with ſome ſliced 
Lemon on the Mutton, and thus ſerve it. 


Mutton, ſhoulder r1afted without Oyſters.” 


| whilſt your ſhoulder of 'Mutton is roaſts 

| ing, make ready your ſauce in this manners 
\ take the Gravy, Claret wine, grated, Nuty 
| meg, Pepper, fliced Lemon, and Brooms 
* buds, put theſe in a Pipkin. together with. 
a, little Salt, let them ſtew.a little while to» 
gether , then dith up your. Mutton;,) and- - 

» Fourin the fauce into the Diſh, garniſh it 3 
with Barberrics and fliced Lenyon. _,..,,+ 4 
Mutton is a common ſort of Fleſh ___ " 

tne. * 


fs 
- - 
$ 
- - 


0 
+ 


- *the Engliſh, and becauſe generally fed 'oa++ - 
in Noblemens houſes, as well as in thoſe 
-6f mean degree; - there- are found out manyfj | ; © 
ways of dreſling the ſeveral joynts w ich Ly 
belong to the ſheep; fearing I ſhall be toolf -* 
prolix , if I'begin to treat thereof, I willfj *© 

.waveandgive you a ſhort account of what} ®' 

 fauces are. moſt uſed awd eſteemed fox: x 
Mutton, | Pp 

\ Some are for Gravy, Samphire , Capers.|' * 
and Salt ſtew'd together 3 others are for. ; 

- Oyſter liquor and Gravy boiF'd together, | * 
with Eggs, . Verjuyce, juyce of Orange, and'| * 
MNices-of Lemon all over : Athird ſort are 
for -Onions chopped with ſweet Herbs, Vi-#| 
negar, Gravy and Salt boit'd together : A' 

> fourth: is only for Parſley chopped and 

"mingled with Vinegar :; A fifth is for Ver-- 

” Juyce, Butter, Sugar, Gravy with minced 

- Parſley; or pickled Capers and Gravy, or, 


— a cut an inch Jong, and Gravy, or | 


s , Oylicr liquor, Claret, Capers - 
>. pickkd , Cucumbers, Broom-buds, Gravy, 
* Nutmeg and Salt boiled together. Laſt-- 
ly, whole Onions ſtew*d in Gravy,. White . 
* Wine; with Pepper, Capers, Mace .and 

- *Rices of Lemon ; or + Water, Claret, iced : 


Nucmeg and Gravy boiled up together.” | 
| Mats. - 
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—_ Mutton, a-Jegget bow to roaſt,.. 


ay - Some tay be.ignorant' what a Jegget uf. 
i&0 Mutton is, for. their. information it-is 2. 
8 Leg with half the. Loin cut to its youqnuſt. 
roaſt 'it thus : draw it with Tyme and Le»- 
mon-pill; be ſure to ſave.the. Gravy. that-. 
proceeds from it., and put thereto a. cou-- 
ple of cut Onions, two or three Ancho-- 
te. [+ vies, anda .pretty quantity:.of Elder Vine»-: 
YT. par after theſe . have boiled together. a + 
le while, put to It ſome minced Capers. 
4:] and Samphire, with a Nutmeg, ſliced, adds - $ 
s 1 ing your role and ſome Oytter liquor. : 
| 


| This is afauce for any joynt of Muttons..: 


Nears tongue roaſted. 


After you have boiled and Manched your | 
Tongue, et it by ; and .when it is cold 
cut a hole in the butt-end © thereof, ad 
mirice the meat you takeffrom thence, 3 | 
{ome ſweet Herbs hnely minced there 1 
the yolks of Eggs ſliced, ſome Pippins and 
*]| Beet-ſuct chopt very ſmall , ſome Salt afld - | 
beaten Ginger 3 having fd the hole: of * 
' your Tongue with thefe ' materials,Rop. it . 


with a Caul of Vea}, lard it with ſma} * 
Lard ; and. roaſt it : "for your ; ſauce you 
muſt haye Butter, Gravy, juyce of uy | 


Ut 


© 
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- or Lemon.and ſome grated Nutmeg, garniſhher, * 
it with,fliced Lemon-pill and Barberrjes. *Jav6 % 
| Neats Tongue and Uditer roaſted otherways.. Þ pa! 

© Take'your Tongue and Udder and pars 

. - boil them welt, then blanch the Tongue, | 
and lard them both: with great Lard 3 but: py 

' firſt you muſt rememb& to ſeaſon them with 
Pepper, Nutmeg , Ginger and Cinamon, 
then roaſt them and baſte them with Bat« 
ter; and when. they are almoſt roaſted 
© bread them with grated Bread, or dreſs | 
them with Flowre , mingling therewith 
» ſome of theforenam'd ſpiccs beaten ſmall; 
- diſh them up with a little Butter, Gravy, 
| Jayce of Orange.Sugar and ſlices of Lemon. 

Neats Tongues aud UVdders frigaſſd. 


l =-- Take.yous Tongue and Udder, and boil 
* them till they be enough 3. then with your 
- br cut them into ſlices, beginning at the 


bb tt=end, and. ending within three inches 
t Of the tip or ſmall end, which you mutt _. 
-- cnt lJength-ways for Sippetsz then take a 
by hatidful of ſcvcral ſorts of ſweet Herbs. as 
> Tyme, Wintez-Savory , &c. . mince them 
- Yery {mal}, and put them ta the Tongue 
» and Udder} to thele add the yolks of eight 
+ "Eges3 and (0. commix all theſe” together : 
* having ſo done, fry them in. clarihed Byt- 
E” ; ter, 


'Þ Fro) Broltd.—@— v9. 
iter, then turn them out into a ſtew-Pan, * 
"Fand (ct it over the hre with- White wine, 
. J$gar, Ginger, beaten Cinamon, a little 
£2 vinegar, a ſprig or two of Roſemary, a 
»  Fhandtu} of Bread grated 3 as it boils up, 
put into it a ladleful of drawn Butter, then 
þ | {erve it up with the flices of your tips and 
ſmall end of Tongue and Udder 3 after this 
: # run your lair all over it. 
Neats feet frigaſſied. 
* f Firſt boy], and then blanch them, ſplie 
- | them, and fry them in clarified Butter, or 
you may bone them, and fry them, in But* 
» ter, ſtrong Broth and Salt 3 having fryed a 
while,put into the Pan ſome greenChibbolds 
and rvinced Parſley, ſome beaten Pepper, : 
Tyme and Spearmint chopt very {mall z 7 
when almoſt enough , make a ſauce of. the +2 
yolks of half a dozen Eggs diſſolved in Vis 
vegar, ſome Mutton Gravy, a little Nuts 
; meg with the juyce of Oranges or Lemons 
after this manner diſh them up. | 
_  Neats feet roaſted. iy -whas © 4 
Your Neats feet muſt be firſt boiled and. 


blanched.and when they are cold lard them, 
and make them. faſt to a ſmall {pit , baſte 


], 


little Nutmeg 3. being cnough , have in 
readl. Y 


them with Butter, Vinegar, Sugar, anda - - 


L yeadine(s a ſauce made of Claret , Whifh* 
» > wine Vinegar, and toaſts of brown wheat VE 
Bread ſtrained with the Wine through thi# WV! 
Strainer z then add thereto Ginger ap tv 
beaten Cinamon, a few whole Cloves, put L- 
| all into a Pipkin, and ftir it with a bran o 
+ _ of Roſemarytillit be reaſonably thick. < 


Oxe-Pallets, &c. roaſted after au incomparad (: 
- " ble manner. 


_ - Take Oxc-Pallets, Lambſtones, Cox- 
- - combs and the ſtones, parboil theſe and 
blanch them 3 then take half a dozen Rails, 
Snites, Quails, Ox-eyes or Larks. and make 
them ready for the Spit 3 having got” in 
- - readineſs interlarded Bacon , Sage , &c, 
.. draw ona Bird upon yourſmall ſpit, then 
- — a'flice of interlarded Bacon, and a_ Bay- 
 Teaf, then Lambſiones, Cox-combs and 
> Stones with ſome large Oyſters larded, 
= then Bacon and a Sage leaf, then a Bird, and- 
fo on till you have ſpitted all the Birds; 
then take, the yolks of three Eggs, fine 
grated Manchet, Salt, Nutmeg, Tyme and 
Roſemary minced very ſmall, and with this: - 
baſts your ſpitted compoſition, as: ſoon as 
you hind them begin to roaſt : in the mean' 
time get the bottoms-of Hartichokes boil'd 
and quater'd, and dip them . with Marrow 
$738 irito 
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We into Batter, and ſo fry them : the roaſt be- * 
cate ing, cnough, rub- the bottom of your Diſh * 
gd: with Garlick ,. then place-your Birds in” 
the middle, place the Pallets by themſelves, ©: 
Lambſtones by themſelves , the Combs, © 
Stones and Sweet-breads apart by them= * 
ſelves; and laſtly, the Hartichokes 'and> *} 
Marrow diſtin& trom the Teſt : let your ® 
' fauce be Butter, Anchovics, ſliced Onion, -% 
Salt, *Oyſter ' liquor, Nuta:cg, Gravy ang 2 
»x-1 White wine, ſet a little over the b— 
nd pour this on, and ſerve it up, garniſh" 
1s, with ſliced Lemon, | : 
in Pig roafted with the skin off. 14,24 
c, | * Takea Pig that's newly kill'd, and bes, 
on | ing drawn fey him, then wipe-him, very - 
- | dry with a cloth ; lay him aſidg and make 
1 | a hard meat with grated Bread, half a do-® 
: zen yolks of Eggs, Cream, minced Tyme,,% 
p L Beef-ſuet , Salt, Cloves. and Mace beaten 
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with this Pudding made pretty ſtiff, ſiuff** 
the belly of your Pig, and skuer it up cloſe *,; 
| and ſticking it full with ſprigs of Tyme, 7 
lay it down to the fire, with a Diſh under-? 
it, in _which is Claret wine, Tyme, a fliced- 5 
: ' Nutmeg, a little Vinegar and: Salt 3 .as it.» 

roaſts ., baſte the Pig herewith z- being e=29 
nough, froth it up with Butter ; 4 
ng-? 


«3% 
7 —- 


oy A 
«, * FUE. % 


«tl | 

"AL. 

ut; o bd 
J y | JIA 


auce into which it dropt, ox} utting.} 


2 aafto? 


if he to a large piece of Butter with ſome at 
«my mced Lemon, beat it up thick, and diſh Þ qu 
> your Pig therein, 4 all 
i Pig roaſted with the hair on. 4 0 


- Having drawn your Pig very. clean at. b 

- vent, taking out his guts, Liver.and Lights, } y 
{wipe him well, cutting off his feet and, Y 1 
+ truſs him, and prick up the belly; being, } {4 
-- aid to the fire, be careful of {corchin 
K m3 when. you perceive the skin to riſe 
p- in bliſters, pull off the skin and hair, 
FEring clear'd him of both , ſcotch him 
4 ng the back , and baſte him with But- 

” ter:and Crim 3 then take- Currans, Salt, 
© Sugar and grated Bread mingled together, 
+... anc {-dred e him therewith, continuing ſo. 
bf wn fill h& is breaded above half an inch 
ick,; being roaſted enough , ſerve it up. 
Wit ſauce made of Vinegar; whole Cloves, 
Ewhole Cinamon, and Sugar boil'd up 't to a, 
+ confiſtency. 


I b..:*Pig roaſted after the uſual Engliſh Faſhion, 


Having ſcalded your Pig, clear him very. 
2 Well from hairs, and waſh him clean, then 
A Sage and {ome houſhold Bread' into his 
» Prick it up and roaſt him 3 baſte him 
| at 
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po at firſt with ſome Butter and Salt , but © 

4 quickly wipe it off, keeping him continus 
ally rub before a quick tre; being almoſt . 
ready, baſte him very well, and then throw 
'F. on him a great deal of Salt, turning him : 
et } backwards and forwards before «he fire; 3 
» | which will make his crackling very criſp. 3 
For the ſauce let there be Sage minced 3 
{mall, with Currans well boiPd in Vine % 
gar and Water, add. thereunto the Grayy ® 
of the Pig, a little grated Bread, the Brains, ® 
{ome Barberries and : Sugar; give theſe 21 
walm or two, and ſerve the Pig on this 1 
fauce with ſome beaten Butter. of | 


Rabbets frigaſſ ied, 


Let yout Rabbets be very well parboid,”? 
then cut them in halves or Cr 
flowre them, and put them into your E 
with ſweet Butter, let them fry moder SY 
ly ; then get your lair ready made of £ 
yolks of five Eggs well beaten, with half 
a pint of White wine and ſtrong Brothga .- 
grated Nutmeg , and a handful of Parftey 2 
boil'd up green , and chopt ſmall with a® 
little Sugar z you may -put thereto ſome, 
roaſted Potatoes or Hartichokes bottoms- 
ſliced, let theſe be- put into the Pan with” 


your Rabbets, and keep ma ſhaking "I 


. þ 
,* 
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SM | ' Fleſh, how Roalted, | 
= the fire until it bercady to boil 3 then &ifh 
your Rabbets on, Sippets, and pour on 
* Four lair as thick as drawn Butter, garr 
- xt with Lemon), Barberrics , and boiled 
|; Parſley, 


' Search Collops fryed or broiled made 0 . 
- Mutton, | 


. Fake the bone out of a Leg of Mut-\ 
= lice it into. very thin flices, croſs" 
rain of the meat 3 then beat them or | 
| {vita them with the back of a knife, then |} 8; 
EF en, in very good Butter, falting them |} - * 
re yoy put them into the Pan being | 
yed, putt thgm grated Nutmeg, juyce 
Orange, Gravy anda little Claret 3 give | 
att walm, diſh it up and run- beaten Butter 
"Over It. 
; Be having boned your Mutton. , cut 
x Collops round. the Leg as thick as a 
= rcncher, hack them, ſcaſon them with Salt, 
5 ry 'broil - them on. a clear Charcoal-fre, 
þ 59 them up quick and turn them ; being 
| gh, ſauce them with Gravy, juyce of 
b ge, Nutmeg and Capers. * 


Scotch-Collops of Veal. 


F 3 Take a Leg of Veal, and take out the 
þ hone , then cut it into hin flices, knock \ 
» them 
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em with the back of a dine: ſeaſon 
nhcm lightly with Salt, and take Lard of an 
ch long, ard draw through every plece ; 
ing ſo done, fry them m-clarified ſtuff, 
x rather in good ſweet Butter : being 
Fear upon ready, make a ſauce of Claret, . 
id Anchovy, ſome Mutton Gravy , and 
Met it ſtand a very little on the fire, then rub 
. Four diſh with Garlick , lay in your meat - 
Fand pour your ſauce thexcon > garniſh; ed | 
I vith flices of Lemon. "3 


þ Sbeeps Tongues , Deers Tongnes , or Calves 
Tongues fryed. Fs 
Boil your Tongues and peel them, then + 
4 cut them into thin ſlices, and put them in» © 

to the yolks - of half a dozen Eggs beaten 
4 with Nutmeg , Sugar, Salt and Cinamen; 

with a handful of Currans , neither will it 
{ Þ irrequiſite to add the core of a Lemon' 
cut into ſquare pieces z' let your Pan he juſt 
eady, as you have done this laſt , and'put 
hele ingredients into the Pan by c poonfuls; 
being fryed (but have a- care of The leaſt 
{ burning, for that will ſpoil all ) ſerve them 
on Sippets , with ſauce made of Sack; 
ſweet Butter and Sugar , and ſexveit hot, 
{ſcraping on Sugar, 


Steaks ; 8 


| Fleſh;how Roaſted, 


3 | S teaks of Pork, broiled. 


Take a Loin of Pork, and take off 
skin , then cut the leaner fleſh into thi 
flices3 then take a Rowling-pin, and be 
them © as thin and as broad as you can; 

_ then laying them on the dreſſer {pread 
broad, ſfirow on them ſome Salt and Sage 
minced very {mall, and put them on you th 

- Gridiron, then ſeaſon the other 1ide as thell 

"former : when they are enough, diſh them n 
up on drawn Butter, Vinegar and Muſtanly = 
with a little Sugar, 


3 V eal , the breaſt roaſted with a Put 
a in it, 


Take a knife and open the lower end of} 
your Breaſt of Veal cloſe between the skin: 
and the ribs; then take {ome Veal and] 
mince it {mall, with Tyme and fat Bacon 
chopped fmall , ſome. beaten Cloves and 
Mace, Salt, and four yolks of Eggs, mingle4 
theſe well together , and fill your Breafl 
therewith, skuering it up, lay it to the fire, 
fave the Gravy, and beat it up with Butter, 
and the juyce of Oranges for ſauce. 

You may make your Pudding thus'; 
Otherways take three or four yolks of Eggs, 
ſome 'grated White-bread , Currans <lean' 

—_ : 
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picked and well waſhed , Cream, .Roſe- 4 
F water, Cloves and Mace finely beaten, a 
$& little Saffron, Salt, Beef-ſuet chopped ſmall, 
ki fliced Dates and Sugar, make it up pretty 
2Aiff, and fill the breaſt therewith. 


Veal, a chine or ntch, roatted. 


el... Draw your joynts with Tyme, ſpit ei- 
I. ther one or- other, and lay it to the fire 3 

then take ſome great Oylicrs parboiFd, 1 
and put to them Parſley, Tyme, and Win-._ 2 

ter-Savory minced ſmall, with the yolks of + 
'f four Eggs boiled hard and minced ſmall ; 
4 then take Bacon and cut it inw ſlices four + # 
ſquare, and ſomewhat bigger than your - 
Oyſters 3 then have in a readineſs two. - 
off. {quare Rods about the bignels of your little 

hnger, and ſpit thereon a piece of Bacon, 

and then an Oyſter ſo long, till you have 
- ſpitted all your Oyſters and Bacon, then '__ 
tye theſe rods on - your Veal-z when it 7 
is about three. quarters roaſted, ſet unde# © > 
your roaſt a Diſh with ſome Claret, minced 
,F Tyme, and a Nutmeg grated : your Veal 
. being ready, cut off your rods, and flip 
"] your Bacon and Oyſters into the Wine, +* 
putting them into a Pipkin with the yolk _,? 
of an Egg, and Ict them 'boil up tack 
with drawa Butter 3 pour this lair all over 
=p - your 
| ey, 4 
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your Veal, and' ſerve it up : Thus you 
roaſt a Fillet or Leg. | 


- Veal Olives bow roaſted, F 


' ol 
Take a Fillet of Veal, and cut from}thic 
thence laxge Collops, and hack them or} u 
beat them with the back of your chopping] yr 
knife or rowling-pin' 3 feaſon them: with 
; :Cloves, Nutmeg, Mace and Salt 3 then take 
” ſome ſweet Herbs and Beef-ſuet; anFmince 
- them very ſmall; add to them the yolks 
= of {ix Eggs3 then ſpread your Collopsy 
and ftrow on your farcing; rowling then 
- up very-clo#; now {pit them and roaſt! 
", thetty; (prepare your fauce againſt they be\ 
ready.,made of the Gravy, that drops from 
them, ſome Claret wine, ſtrong Broth and 
{ſweet Butter--beaten up to a reaſonable 
thickneſs, '* | 


Veal. Fillet farced and roaſted, y 


ETake Fyme, Winter-Savory, ſweet Mar= 
joram and Bect-ſuet 3 and then mince them 
very {mal} , 'beat ſome- Cloves and Mace, 
adding to what is abovenamed, Salt, grated 
Bread; tour or five Dates cut ſmall, and a 
tandfu] of Pine kernels blanched 3 mix all : 
theſe together with Verjuyce, and the yolk 
.oÞan Egg: having ſo done, make little - 
Ped 6 * * holes 


; mu! 
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Jholes in your Veal, and ſtuff it herewith 
Jvery thick, then Toaſt it well:; the ſauce: 
Jauſt be Butter, Vinegar, Sugar, Cinamon 
Jand Ginger beaten, work your ſauce up 
$thick, then diſhing your Veal, paur on your 
4 auce and garniſh it with ſlices of O» 
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range. 
Peal, e Chine broiled. 
Cut your Veal into four or five pieces, 


you may either hard it or let-it alone 3 but 


it you do, let the Lard be ſmall, then fea» 
ſon each piece with Salt ; then broil them 
on a Gridiron over a ſoft fire with ſome 


" branches of Sage and Roſemary - between 


the Chine and: the Gridiron z being broiled, 
ſauce it with Gravy, Butter, and jnyce of  _ 
Orange beaten up thick, | 

Veniſon that is fat, how to broil, 


| Cut the fatteſt part of a Hanch of Venis 
fon into ſlices about half an inch thick, falt 


® each piece and broil them on a ſoft fixe ves 


ry lcifurelyz when they, have ſoaked a pretty 
while, bread them, and ſerve them with 


Gravy only : Tius you may broil a Chine ., 4 


or {ide of Veniſon , being firſt - boiled. and 
feafoned with a little Salt. 


F 2 Veniſon, 2 


' DO Fleſh, how roaſted, + 
Veniſon, a Hanch roaſted. K 6 


- Tf your Veniſon hath been ſeaſoned, wa» | 
ter it firſt, then ſtick it with ſhort ſprigs 
of Roſemary, lay it to the fire, roaſt it not # 4 
too mach; and let your ſauce he half a#* 
pint of Claret, a handful and a half off « 
grated Bread, ſome Cinamon, Ginger, Su- ||. 
gar, and a little Vinegar, boil all theſe to- F- - 
gether ſo long till they are as thick as Pane 
cake Battcr , then diſh up your Veniſon. | 
- thereon. 


Veniſon in Collops. 


_ __Takea Hanch of Veniſon, and cut part F 
of it into Collops 3 then hack it with the 
+. back 'of your knite; and having ſtuck it 
= with ſmall lard, take a handful of Parſley J 
- and Spinage, good ſtore of Tyme, a little. 
> --Roſemary, with other ſ{wcet Herbs, and 
*  mincethem very {mall with Beet-ſuet ;.put 
thele mtoa diſh together , with the addi- 
tion of beaten Cloves, Nutmeg, good Rore F" 
of Salt, the yolks of ſeven Eggs, mingle-| - 
theſe all-together with your hands, then |: 
- ſpit your Collops -on a {mall ſpit , inter- 
” WMixing your Kerbs, and ſo tye them all to- 
©. - "gether: ſ{et.a diſh under them to fave the 1 
- Gravy, in which you muſt put ſome Cla- } 
W_*.> - | ret 3, 


p—_ 
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"#-ret3 being almoſt roaſted , put your diſh * 
'F over the coals with grated Bread , beaten 
4-4. Cinamon , Vinegar .and Sugar; ſtir theſe 
85 | together with your wine, and a ladleful of 
ot F drawn Butter, make not your lair too thick, 
k Zand diſhing your Veniſon , pour it there- 

ON. 


_ wk 

> |. — ——— 

- Fowl of all ſorts, both Land and Sea 

5 | Fowl Roaſted,Fryed, Broiled, Fri- 
gaſtied. ;: 

t Capon roaſted with Oyſters and Cheſuntr.. 

- PRE - WP 

Ake a good fat Capon, and make, him 

| ready for the ſpit, then boil a dezen ©: 


Cheſnuts , being ſoft -pill them, and-pur- , 2 
them into Claret wine warm'd ,;\vith=&s: -* 
many large Oytiers parboil'd ST; - an The '5:n 
to the bclly 6f the Capon.,” and ftopthem > 

" In with ſweet Butter”; let your fire be yve- © 

' ry. good and quick, bafte? it with ſweet © 
Butter, and as ſoon as it begins to dzxop ©; 
preſerve the Gravy 3 then take half a pint- 
of Claret wine, a piece of {weet Butter, %a _ 
little groſs Pepper, half a ſcore, or a, ſcore 
of paxboil'd Cheſnuts, as many large Qy- 

BY: ( EF 3 _ ſters, . 


— 


x6> Fowlg, howRoafted, 
fters; ſtew theſe all together till half the} in. 
liquor be conſumed : your :Capon being} ha 
xcady, put in your Gravy 'to your ſauce, of 
bread up your Fow], and diſh it on your 
fauce, 


* Rftrong Broth, Gravy, an Onion cut in quar- 


& <ontinvally ſhaking it therein over a flow } 


Capons frigaſſied. a) 

Your -Capon to be frigaſſied muſt be ej-} -* 
ther boiled or roaſted, which you muſt carve > 
up, taking the Pinions from the Wings, | '* 
and the Brawn from the Joynt, as they lye|| 
"in the diſh : "Thus-carved up to lye.orderly || + 
on the Pan, put to them the yolks of hve Þ * 
Eggs, with ſliced Nutmeg, and. minced 
Tyme :. Being thus all im'the diſh, mingle 
them well together, and put them into 
-- your Pan with clarifted Butter half hot , 
and fry them till they -are yellow , then }. 
torn them : after this take 'fome White 
wine With the yolks of three Eggs, a littke 


ters, Anchovies, and alittle Nutmeg grated; 
then pcur out what liquor is in your Pan, 
and add to it a ladleful of drawn Butter ; . 
then put this lair into your Pan , and keep 


Hre till ic-grows thick; if it ſhould prove 1 
too thick, you may 'thin it with White - ]. 
wine then'difh up-your Fow},- and pour c 
| in” 42) 


-| - the Gibblets and Liver ; then take your: 
them very well, then fry them brown with 
-Butter 3 in the mean. time get Tyme, ſweet 

- Marjoram, - and other {weet Herbs , and 
mince them {mall, Oxe-Palates, Dates, the * 


all together, Salt with beaten Ginger and 


 xong Broth, Verjayce, (and the reſt of 


in your fauce and ſerve it up, garniſht with 
hard yolks of Eggs chopt ſmall, and ſlices 
of Lemon, 

Chickens frigaſſied. 


Take half a dozen Chickens; draw, fley 
and cut them into quarters, not removing 


Gleaver, and with the back thereof beat — 


bottoms of three. or four Hartichokes liced. 


Mace : 'The. meat being 'enough ., cleanſe | 
your/Pan, and put-n your -meat -again. wy 


aforementioned waterials, and let tel 
till the liquor be ha]f conſumed 3 *then pur 
in half a pound of Butter , Sugar, {calded \ 
Goosberrics , minced: Lemon . and Ke< N 
them well together, diſh them. up on Syp=! 7; 
pets. garniſhed with grated Bread , fliced* 1 
Lemon and {calded Goosberrics. , 

The lateſt way of frigaſſying Chickensis by 
thus : take them, ſcald them, and .quar-: # 
ter them, then break their bones by beat- 
Ing them with a back of the Cleayer,dry . - 
F 4 them . 


704 Fowls, how Roaſted, 
_ them well, and then flowre them3 your 
-'Pan being hot, put them in with their skin» 
ny fide* downward, and fry them brown | fon 
on both {ides: then pour. out your liquor, & fry 
and- have a lair in readineſs made of Gravy F yoi 
and Claret, which you muſt put into your Þ &« 
Pan , adding therefso: picces of Sauſages, 
cut about half the length of your finger, 
a pint of Oyſters , and an Onion or two, 
a fagyot of ſweet'Herbs, a grated Nut- } v 
meg, , a couple -of:! Anchovies 3 let theſe } & 

\ 

{ 

| 


boil up in the Pan ; then take the yolks 
of tive Eggs , and beat them in ſtrong 
broth, take your Pan off the fre and pour - 
them in, ſhaking them whilſt they are over 

- the firez then diſh up your Chickens on 

|: Sippets, pouring on yourlair with Oyſters, 
and placing your bits of Sauſages round the 
” diſh; garniſhing it with Lemon. * 


b.. Duckling frigaſſied. 

+ -F.,Fake Ducklings and cut them in ſmall 

>. pieces, flowre and fry. them in ſweet But- 

. . ter : having firſt dryed them in a clean 

= cloth ; then take fome Sack, an Onior and 

& Parſley chopt ſmall, a piece of whole Mace, 

© and a little grols Pepper, adding hereunto | 

- Fome Butter, Sugar and Verjuyce © Then 
take a:good handtul of Clary, and pick off 

&. f ; he=: i the 


- 
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'F the ſtalks : having done this, make a bat= 
ter of four new-laid Eggs, fine Flowre, 
nj fome (weet Cream, and a little Nutmeg, 
fry theſe in a Pan; and having diſh'd 
v7 F your Ducklings, pour on your fryed Clary, 
ur 3 &c, upon them. 


, Ducks or Wigeons frigaſſied. 


Quarter them firſt, race them, beat them 
» 1 with the back of your Cleaver: having 
01 drycd them well , put them into a Pan 


with fweet Butter , and fry them : when - 
they are almoſt fryed , -put into thenr a » 
| F handful of minced Onions , ſome little , © 
Tyme) after put in ſome Claret-wine, with 4 
ſome thin fices-of Bacon , and ſome: SpÞ'-. } 
*'nage and Parſley boiled green and minced.” 
{mall : when it hath fryed: a little while, 7 
break in a diſh three yolks of Eggs, with@ 
grated Nutmeg, and a little Pepper., put 
| theſe into the Pan; then toſs it up with a. % 
> Jadleful of drawn Butter 3 pour on your « 7 
lair, and let your Bacon be on the top. 6t.. *; 
your Ducks, | 2 


E2 Ducks roaſted... 


Having roaſted your Ducks very wet, 
provide in the mean time this followwly = 
fauce 3. boil: ſome Onions iced ,v6ry +thin -* 
F'5 "mY 


PR_ 


P 
% 


T66 Fodolf, how Roalted., 
” m alittle ttrong Broth, put -thereto a little | wv 
Gravy,and ſome drawn Butter : This is the Þ þri 
cuſtom of ſome, but the beſt and-genera} 
rule is for all Wild Fowl, to boil-up the 
Gravy with an Onion, a little Nutmeg 
and Butter. For Water Fowl, it is- cuſtoma=- | H 
xy to boilup ſliced Onions in ſtrong Broth, | 


with Gravy and alittle drawn Buttcr, i 
i ] 
Gooſe frigaſſied. | 


| Take a Goole and roaſt him almoſt, | 
-, then carve him and {cotch with your knife. 
Jong ways, and croſs: it over again to make L 
- ﬆ look like chequer-work ; then wafh it 
{Over with Butter, and ftrow. Salt wpan it 
-- then putit intoa. diſh with the skinny fide 
downward, ſo ſet it before the fire in a- 
" ,dripping-Pan, that it may take a gentle 
- Meat, then turn the other, fide 3. then take 
” it and lay it on your Gridiron over a ſoft 
are: when you think it is enough , baſte 
[the upper fide with Butter; then dredge it. 
over with flowre and bread grated 3 then: 
put it over again and froth it, and diſh it: | 
- up : your ſauce muſt be Vinegar, Butter. | 
and Muſtard, with a little Sugar,put it in- | 


- to your diſh with a little drawn Butter, 
* and lay your Gooſe a top of it, garniſh .it 


os FR. 
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with Lemon, laying on Sauſages round the ; 
brims of the diſh. | 


Hen roaſted. F 


Make choice of an indifferent young .. 
Hen full of Eggs, fit it for the ſpit, and- 
roaſt it : being enough, take it upand break . 
it open, and taking the brawn from the 
joynt, mince it into ſmall ſlices, but fave... 
the wings and legs whole, with the rump 


alſo, ſftewall in the Gravy with a little Salt, . 
after this, mince a Lemon into your ſauce . 


let the minced brawn of -the Hen be laid - 
in the. middle of the diſh , and the legs, 


wings and rump. round abvut it 3 garnifiy. .; 
the-diſh with the yolks of hard Eggs minced .. 
ſmall, and ſome. flic:s of Orange or Le--- * 


mon, 


For a Hen roaſted and not broken up; 3 
the uſual ſance is , the yolks of four Eggs - + 


boiled hard and minced, a little drawn But... 


ter, ſome Claret wine, Gravy, andthe juyce.. } 
of a Lemon, *' 


\ 


Larks roaſted with Pacon... | - v3 
Pull your- Larks -and- draw-.them-, aud 


fpit them on a ſmall ſpit, with a icewf* 
Bacon, and a Sage-leaf between each Lark 2. 


ſauce, * 
Nagle c =; 


being roaſted, diſh them up with. a 


—_—_ 


- To8 Fowls.how Roaſted, | 
” - made of the juyce of two or three O- 
ranges , Claret, and a little fliced Ginger; | 
then ſet it on the fre a little while, and 
beat it up with a picce of Butter , and ſo P'th 
 terve them up. th 
"With the ſame ſauce you may broil |} ni 
your Larks on a Gridiron, opening their Þ a 
breaſts and laying them abroad. 18g 
0 
t 
( 


Plover roaſted, 


Take half a dozen green or gray Plovers, 
and roaſt them 3 being enough, have ſome 
Onions boiled (being firſt fliged) wn ſtrong 
Broth-, add thereunto Gravy , and a little - 
drawn Butter 5 or elſe Gravy. boiled up 
with an Onion , a little Nutmeg and 
; Butter. : 


Partridges roajled, 


Pull, draw and truſs them , then: roaſt | 
them not too dry, ſauce them with grated 
Bread, Water, Salt , and a whole Onion 1 


boiled together : when it is boiled, take out {| 
'the Onion, and in its ſtead put in minced | 
--- Lemon, and a piece of Butter ; then 
- diſh your Fowl, and ſerve it up with this 
> avec. | 


Par- 
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br; Partridges frigaſſied, _ 
nd J' Trufs your Partridges.and roaft them til 
lo P'they are three quarters enough, then carve 
them up 3 after this fry them with -an O» , © 3 
ol | nion chopped very {mall ; add to them half  * 
ir ] a pint. of Gravy, three Anchovies, ſome 
grated Bread, drawn Butter, and the yolks 
| of two Eggs beaten with white wine, boil 
them till they come to a thickneſs , and 
diſh them up; | 


Pullets roaſted. 


'- Roaſt your Pullet faving the Gravy : 
having, before ſtuft the belly thereof with 
a little Butter, the yolks of two hard Eggs © 3 
minced , ſole Claret wine, the juyce of 
| Lemonand Salt, pour your dripping out of 
| the Pan, blowing, off the fat , and boil it. 
 . up with a littk Claret; then put to it lome 
drawn Butter, and ſerve. it up with your 
Fowl, 


 nn—_., SEWSY' ON w-- 


Pigeons roaſted. 


Prepare them to. fruſs , then make a 
farcing with Bcet-ſuet or Marrow, mincing_ =: 
it with the Liver of the Fowl very, (mall 
and mingle it with grated Bread, the yolks; 
of hard Eggs minced, Mace- and Nutmeg # 
beaten 4 


4s; 
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YAO Fowls, howRoafeted, 

beaten, the tops of Tyme ſhred very ſmall, 
and Salt, incorporate theſe together, with 
the yolks of. hard Eggs and Verjuyce; 1 
then.cut the skin of the Fowl betwixt the 
Legs and body beforeit is truſſed 3 then pur | 
Four finger to raiſe the skin fromthe fleſh, for 
-but have acare you. do not break the skinz| 
 _ then farce it full with-this- meat , truſfing | 
the Legs cloſe to keep it in, thenroaſt them, | Þ* 
ſetting a diſh -under to ſave the Gravy, | © 
which you muſt mix with ſome Claret 
wine, fliced Nutmeg, a little of that farced | 
Meat and Salt ; then give it two or three | * 
:walms on the fire, and «beat it up - thick 
with the -yolk of a raw. Egg, and a piece 
of Buttcr, with a little minced Lemon, and 
4o ſerve it up. | 
2 You may for variety uſe this fauce, mince 
> a handful of Parſley vcry ſmall, and wrap 
-.  upina ball of Butter with a grated Nut- 
© meg, put this into the belly of your Pidge- 
ens: when you ſpit them, adding thereto 
ſome minced Bacon, with a few Mints 3 take | 
- this farcing out when you draw them, and 

-.-put 1t into/ Claret wine, - putting thereto 
grated Bread and 'drawn Butter, and you 
= may uſc your Vie leaves roaſtcd aud mince. 
| em therein, | 


Puails 


—___ 


YIskin , and roaſt them with ſome Vine« 


fore the fixe 3 then mince them' very {mall 


. -you do, put. an Onion into the belly of ..\ 
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Dails roaſted. 
Pull your Quails without breaking their 


leaves, or.dry the Vine-leaves in .a diſh be= 


and: put them. into Claret wine, with a lit- 
tle Vinegar, -{mal]l Pepper. and 'Salt z being, 
boiled, beat it up thick with a piece of But= 
ter, and ſo ſcrve up your Fowls. 

Or you may. only take ſome White 
wine, grated Nutmeg, Vine-lcaves minced, 
and {ome drawn Butter, 


R abbets roaſted. 


Spit them not back to back , but skuer, 
them up fide to ſide, fo will they roaſt mucty. 
better. z being roaſted enough, take Butter 
and minccd Parſley, being firft bailed or 
roaſted in their bellics , and add thereto 
the Livers-minced very ſmall, and ſoſferve. 
them up. y 


Snipe roaſted. 
You may either draw them or not;'if 
the Fowls, and ſo roaſt them with a diſh-® 


under. them, in which mu(t be ſome:Gla- 
ret. wine, Vinegar, an Anchovy , Pepper 
| -.—_ 


1t2 Fowls, howRoaſted, 
and Salt : when your Fowls are roaſked 
put thereto a little grated Bread, ſome Burp" 
xer, ſhaking . them well together , and {oÞ*» 
ſerve it up : This is very good ſauce foraPÞ®?! 
wild Duck,having firſt rub'd your diſh withF* t 
a cloveof Garlick. i 
If you do-not draw your Fowl, then ſoa 
only take the guts and mince them very bo! 
{mall into Claret wine , with a little Salt;| P" 
Gravy and Butter. yo 
Another ſauce is thus made, take ſome 

' Onions and boil them, and add to them * 
ſome Pepper and Salt, with a little Butter, } 
or raw Onions, Water, Pepper and Salt,-4 
with the Gravy of any freſh Meat. 


Turkey carbonado'd. 


Your Turkey being roaſted almoſt and 
carved ,, ſcotch it with your knife long 
ways , crolling it over again, that it .may 
look like Chequer-work z then waſh 1t over 
with Buttcr , ftrowing Salt thereon 3 then y 
. ſetting it in your dripping-Pan, let it take 
a gentle heat, turning; it twice or thrice, 
then ſet jt on your Gridiron over a ſoft 
_ 2, Char:coal fre ; when it is cnough. take it 
- _ up, and ſauce it with Gravy and ftrong 
Broth boiled up with an Onion, a little 
grated Bread , a ſliced Nutmeg , an An- 
| oy chovy, 


7 
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ed $oyy, and a ladle of drawn Butter, adding 
urÞhercto ſome Salt 3 then diſh up your *ur- 
{oFkey, and pour your ſauce all over it; then 
rz $row it over with . Barberries and garniſh it 
ithPwith Oranges or Lemon, 

7 Or you may take ſome ſliced Manchet 
en {ſoaked in fome ftrong Broth with Onions, 
ry | boil it up in Gravy,Nurmeg, Lemon cut like 


t; {Dice , and drawn Butter , put this under 
"| 


«1 


N 
r | 


[your Turkey. 
Wodcocks roaſted. 


| Having pulFd and drawn them , waſh 
> gaand truſs them , then lard them with a 
| broad piece of Bacon over the breaſt z being 
roaſted, ſerve them' on broiled toſts dipt 
in Verjuyce , or the juyce of Oranges with 
' |.the Gravy, and warmed ou the fire: This 
| is the French faſhion. . 

The Engliſh way of roaſting Woodcocks =; 
| is thus : take them freſh and newly killed, 
& you may know when they are ſo, by open» _® 
ing their bill and ſmell to it, or plucking 

a feather from the wing, and thruſt it down, * 
their throat; if they are tainted , you 
will know it by the {mell of the fea- 
ther. Having drawn ,. waſh'd - and truſt 
them, lay them to the fre, and baſte them 
with Butter 3 being almoſt enough, ſtrow 
gratcd 


Ps, 
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414 Allfozts of Fiſh 
grated Bread on them, and be {ure 40 (alfſh 


the Gravy,. into which you muſt .put tal 0 
that are butter'd : Or, you-may only minglac 


the guts, being roaſted with the Fowl intgþey* 
their Gravy and a little Claret, and fo feryOve 
them up. mu 


Or you may cut a Manchet into toſig]yor 
and put them into Gravy boiled up withhn 
-an Onion, a little-ſtrong Broth, ſome drawglyo 

Butter, and a little Nutmeg 3 pour this Pc 
your tots, and diſh up your Cocks. Ki 
| I 


n— 


Fiſh, Flefh and Fowl of ſeveral ſorts 
- baked inPan,or put into paſte made} , 
"after ſeveral forms and faſhions, ; |; 


— —— 


Fiſh baked in Pan or Paſty. 
;A;Batilly'Pye of Fiſh. | 


: Ou muſt make a very large -Cofhn, a 
= * cut it with Batlements , - garniſh the 
Cothn with as many Towers, as will con- 
.tain your ſeveral ſorts of -Fifh 3 be ſure to 
+ Ary your Coffin well, and waſh it over in 
the inſide with the yolks of Eggs, and 
fow:c it inthe bottom to ſolder it, let the 
| | h Fiſh 


how to Bake. ryg- 7 
0 4aiſh you-defign for your Pye be either broil- | 
told or tryed. brownzin the middle of your Pye 
ingphace the head of a Salmon, cut pretty large 
l ngcyond the Gills, forced and baked in an 
Oven, the heads of your other ſort of Fiſh 
muſt ſtand upon forced meat 3; and place 
olggyour Fiſh ſeverally one oppoſite to the other 
"in their ſeveral partitions, pouring over all 
awWyggour Fiſh, Oyſters, Cockles, Prawns and 
WiPerriwinkles boiled up in their proper 
Kirs (as hath been formerly ſhown )) and; 
thickned ap with drawn Butter, remember 
toplace your forced heads over'the'battle- 

ments, 

Or -you may :make the like partitions 
” | upon a-ſheet- of paſte, in a diſh with a ſtand= = 
- | ing battlement , -fet round the brimsz im + } 
which -partitions you+-may diſh up all 
"ax; of ſhelled Fiſh with their diſtin& 
\Yairs, c 


Cockles and Muſcles in;Paſte. 


| | Having parboil'd them, take ont the 

' | meat and waſh them very clean in the water 

they were boiled m, and a little White 
wine then mince them {mall with -the 
yolks of three or four _ laid Eggs, 
(eaſfon them with | Salt , Nutmeg and Pep= 
- per, wringing therein' the juyce of an Q» 
| range. 


w 
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q range or two, then cloſe them within ty 
ſheets of paſte, bake it, ice it, and fe 
i up. 


Carp Pye. | 

Scale your Carp and ſcrape off the ſlime a 
then wipe it dry, and ſplit it down the back *"* 
then cut it into ſeveral pieces , not venſB 
{mall, taking away the Milt or Spawn ani fo 
Gall; having ſeaſon'd it with NutmgF® 
Pepper, Salt and beaten Ginger , lay fome}{ | 
Butter im the Pye-bottom , and put in put 
thereon your pieces of Carp ſo ſeaſoned I" 
and upon them three or four Bay-leaveg $7 
five or fix blades of large Mace, as many Ke] 
Wwholke Cloves, ſome blanched Chefnuts, y 
Aices of Orange and ſweet Butter , then |® 
Cloſe it up and bake it z being baked, liquor ; 0 
it with . beaten Butter, the blood of the d 
Carp, and ſome Claret wine 3 you may |' 
bake great Oyſters, and a couple of large | ' 
Onions with the Carp. 


Carp baked otherways, 


Scal$®. waſh and draw a fair large Carp, 
ſeaſon it with Salt, Nutmeg and Pepper, 
.- and putit iſo a Cofhn with good ſtore : 
{= of Butter caft on ſome Raifins of the Sun,-- 
+ the juyce of two or three Oranges and 

atop | 
# 


LAT 
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| how fo Bake. In17 "oY 
pp of all, ſome ſweet Butter to keep all 
xeſt moiſt ; before you bake it, ſprinkle 
ſome Vinegar, ; 


Otherways. 


ne. Having firſt ſcalded your Carp, ſeaſon 
a&& with Pepper , Mace, Nutmeg, -Cloves; 
venGinger and Salt, and lay him into a Coffin 
kt for him; then lay on the top thereof 
[wo or three Onions quarter'd, halt a pint 
meld large Oyſters ſeaſoned with Tyme, then - 
infput in the yolks of half -a dozen hard Eggs 
with Butter thereon , then cloſe up your 
ye z when It is baked, pour in at the Fun» 
xl a lair made of the Gravy of the Meat, * 
drawn from it with fome Claret: wine, 
drawn Butter , beaten up with the yolks ' 
jot two Eggs ; cg ſhaked it together, 
| diſh it up: you may bake a Carp ſeaſoned 
with Raiſins, Currans, Dates and Prunes 3 
and then ler your lair be Vinegar and But= 
| ter with Sugar, and the yolks of three new 
laid Eggs bcaten, 


" 
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Carp minced Pyes, 


Cleanſe your Carp and bone it, then take 
* a;good fat Eel and mince them together 3 
thep ſeaſon them with Nutmeg, Mace, Gin» -* 
ger, Pepper, 'Cinamon and Salt , adding *- 
thereto 
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thereto ſome Carraway ſced ,, minced 
mion-pill, Currans, and: the yolks of five 
{fix hard Eggs chopped ſmall; with li 
Dates and Sugar z then laying {ome Buth 
ter in the bottoms of your Pyes, fill then Un 
with theſe materials, bake themand theſk"t 
ice them, 


gichs 
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Crab Pye, 


Take half a dozen Crabs , boil the 
and take the meat out of the ſhells, tha 
ſeaſon it a little with Nutmeg and Salt, 
ter this ſtrain the meat. of the body w a waſh 
Claret wine, ſome Ginger, Cinamon, Butwl®" 
ter and juyce of Orange 3 your Pye Del 1 4 
wiade, put ſome Butter in the bottom theres 
of , then lay in the Meatwith Spara 
bottoms of Hartichokes, yolks of res 
hard Eggs minced, large Mace, Grapes, 
Barberries, Dates, liced Orange and Butter; 
when it is baked ; liquor it with ſome of the 
meat out of the body. mingled with Cream ,& 
vr drawn Butter. 

- You may compound your Crab other- 
. ways, as thus : mince it with a freſh watet 
Eel or Tench, and ſeaſon them with Tyme, 
{weet Marjoram, and Winter-Sav ory, bea= | 

ten Nutrneg, Pepper and Salt 3 add-.here-- : 
unto ſome xoaſted Cheinuts , bottoms of. 

_ Har- 
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* _ how fo Bake- 

tichokes Sparagus boiled, and cut in- 
reficces a5 long as your thumb, with Pine- = | 
lic le ſeed and Grapes, fill your Pye here- 4 
Bugkth and being, baked, liquor it with But- [} 
hen&.yolks of Eggs, Clarct wine,and juyce of 
keſanges beaten up thick. 


Fel Pyes. 


* I Fake' your filver, freſh water Eels , skin 
ud draw them, then ſeaſon them with 
ew Nt , Pepper, Nutmeg, and a blade or two 
&Þ large Mace 3 then cut them into Pieces 
&h Pour four inches long, and Jay them into 
Sour Pye, and cut into quarters two or 
free large Ogyions, lay thereon ſome ſweet 
S Putter , large Mace, Barberries or Goof- 
,/ Pcrries 3 being bi#ked, liquor your Pye with 
& [Butter, yolks. of Eggs, and juyce of Orange 
"Ppraten up together. M 


Fel minced Pyes, 


' Take a large filver Ec, and having 
kin'd it, parboil it 3 then feparate the Fiſh 
from the aties and mince it-with Pippins, 
Figs. Wardens and Raiſins of the Sun, ſcafor 
it with Pepper, Mace, Cloves, Salt, Sugar, 
$6affron, Prunes, Currans, Dates and whole 

®> itins of the Sun , with Butter laid on 

F the top 3 make-your Pyes little in the form. | 


Sw 


of 
with Butter, juyce of Lemon , Sugar 
White wine, . 


4, 
1} . 


a Beaker 3 and when baked, liquor the ? 


> 


Eels baked the common way. 


Take freſh water Eels, and cut tha 
into pieces about the length of your fingg 
ſcaſon them with Pepper, Salt and Gingg 
put- them into a Cothn with halt a pount 
of ſweet Butter , and add to them great 
Raiſins of the Sun, an Onion minced {mall 
or Leeks cut groſly and fo bake it, þ 


AY 
d 


Eel Pyes otherways. 
y way 1a 


Your Eels being skin'd, cleans'd and cutÞyy; 
into pieces three inches long;*put to them|.,; 
ſweet Marjoram , Tyme, Winter-Savory | 4, 
Onions or Lecks with Parſley minced ſmall} 
then ſeaſon them with Nutmeg, Mace,Peps] 
per, Clovcsand Salt ; having coffin'd them, 
+ -putall over them a quarter of a pound of 

- _Currans and Lemon ſliced, over theſe put 
Butter, cloſe it, and when it 'is baked, lairj 
it with White wine and Vinegar, beaten up | . 
with the yolks of three Eggs, and ſome] 
drawn Butter 3 pour this in at the Funs} 
= of the Pye, and ſhake it well toge-Þ 
ner. 


Flounder? 


-how' to Bake. 21 
Flounder Pye. _ 


/Take_Flounders; draw and waſh them; 
Ahen cut off their Finns and ſcotch them, 
hen mingle Pepper ,| Nutmeg , Salt and 
face , and ſeaſon . them therewith 3 then 
&0 ke Leeks cut ſmall, and firow over the - 
Wottom, of your Pye; then. put in your 
*Aflounders, and lay on them the meat of 
$$obter claws and tail cut into ſmall pieces, 
Five yolks of hard Eggs and Onions minced, 
Awith ſome Grapes or. Goosberrics it you 
{have them : Laſtly, put on Butter, and 
4 cloſc your Pye; when baked, lair it with 
White wine and Parſley minced very ſmall; 
with the meat of : the body of a Lobſter, - 
| drawn Buttcr, and the yolk of a new laid 
l Egg, ſhake theſe together in your Pye, and. 
, ſerve it up hot to the Table, 

r 


Tax 


; 
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k 
f Herring minced Pyes. 


] Take pickled Herrings, and water them 
p# well, then ſtrip the skins from them whole 
'| and lay them in a Tray, and put to them 
| a pound of Almond paſtez but you mult 
+ firſt mince,your Herrings with . two Lights | 
Or Rows 5 add allo ſeven. or” eight Dates, 
: Jome grated; Manchet , Sugar, Roſewater, 
q- a little Sack with Saffron, make all theſe 


, 


_ 
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"pretty ſtiff 3 - "42 your. skins and f 'Y« 
them with this compoſition, then lay By ac! 


terin. the bottoms of your Pyes., and 


in your Herrings with Dates, a: top Ge wi ; 
berries, 'Currans arid. Butter, then cloſe ifiher 
and when baked, liquor it with Butter, 
negar and Sugar. 
.- Or thus you may make: minced F 
of Herrings: or Pilchards:; firft bone, al ; 
and cleanſe;them, then mince them ſmallþ1+ 
with four or five Burgomy pears- pared, Off bt 
any other fort of Pear that is mellow an{&#h; 
pleaſant z put to theſe Raiſins of the Sunlii 
4ome Currans, Dates, Sugar , Cinamong 
| er, Nutmeg, Butter and Pepper, mins 4 
4a | f e all theſe together, fill your Pyes 3 and 1 
ing. baked , liquor them with Whitg 1 
Wine Vinegar and Butter. ; £ 


Haberdine or Stock-fiſh Pyes. 


Firſt boil it, and then take it from the 

*  $kinand bones, and mince it with fome Pip.} 

+ =", Pins, ſ{ca{on it with Ginger, Nutmeg, Pep- 

kE7. per, Carraway fſecd , Cinamon , Currans, 
minced Raiſins , Roſewater , minced Le» \ 
amon-pill, Sugar, ſliced Dates, White wine, 
Vexjuyce . arid Butter, fill your Pyes 4 

with, bake them and ' ice them, and {erve | 
ns hot to the Table. 
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how to Bake: -- 123 
'You may © mince your Haberdine or 
tck-fiſh with yolks of hard Eggs chopped 
wall , and all manner of ſweet Herbs 
mced , mix them together ,” and feafon 
jem as aforeſaid, then liquor 'it with But» 
gr, Verjuyce, Sugar and beaten Cinamons 
{FLaltly, ice your Pye.. 


, 
. 
cr» 


1 : Lamprey ' Pye. 

bs Garbidge your Lamprey, taking out the 
AFdhck blood which is like a firing-in the 
WE hack, ſlit the back and pull it out, then fea» 
*n it with Nutmeg, Peppcr and - Salty 
nake your Pye round,then row! your Lams 


b C 
Z 4 
, FT 1 


FE prcy as your Pyc;lay two or three whole: . 
ag nions in your Pyc,and put in good ſtore of 


ey Butter with two or three Bay-leaves; ket# 

'F ftand in the Oven three or four hours, theh 
fill it up with Butter, and keep it for your 
uſe, L Lol 


w 


Otherways to. he eaten cold, | 


Take your Lamprey, and cut it open m. 
the belly , then take out the back-botez 
+ after this ſeald it, and ſcrape it well oh the 
# skinny ſide, ſcaſon-it on the inffde' with 
So Pcpper; ' Salt, Cloves, Mace", and-a little 
- minced Onion ; then cloſe it together, as 
1 if it were whole, then ſeaſon the ont ſides © 3 
| G 2 bave 


PF 124 Ill foztS of Fiſh . 
| have in readineſs a Coffin of Rye-dough} 
according, to the widenels of your Lampreyſ 
turn'd round therein; put in two great 
Onions in the middle, with Bay-leaves angie 
Butter , ſo with your funnel, and garniſh4wd 
ing indore it and bake it; fill it up withii | 
clarihed Butter when it is cold. ran 
c 
Lump Pye, * 
Take a Lump and skin him, then cut all'yc 
the fleſh from the bones into pieces biggat P* 
than your thumb, ſeaſon it with ſeveral} 
ſorts of {wcet Herbs, Cloves, Ginger, Mace, 
Salt and Peppcr, with a handful of grated 
bread 3; your Pye being made , throw ins 
to the bottom. a handful of this ſeaſoning, 
and put thereon your picces of Fiſh, on 
.them put Marrow , Oylters, the yolks 6 
hard Eggs cut in halves, with ſliced Le | | 
mon 3 lay on the top of that more ſea- 
{oning,and then Jay on the remaining pieces 
ot ' your fhith, and on the top ot them' 
firow on the ret of your ſeaſoning ; put a 
top of all good ſtore of Butter , then cloſe 
it-up and bake it : when it is baked, lairit 
with .White wine , Oylter liquor ,, drawn | 
; Burter,and the yolks of two or three Eggs,! 
Abake it well and ſerve it up. 


» 


Lump 
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Lump baked otherways. 


bp a Lump and fley it, and ſplit itin 

indiwo, then ſeaſon it with Nutmeg, Pepper 
nif nd Salt, and lay it into a Cofhn, aud on 
thlit lay ſome Bay-leaves, large Mace, an O- 
nnge fliced, Goosberrics, Grapes , Barher- 
fries and Butter , cloſe it up and when it 
is baked , liquor it with drawn Butter 
tallſ*you may bake. it thus, in a diſh or Paſty- 


Ling Pye made of a Fole of Liag. 


Take a Jole of Ling, and boil it till it 
'be almoſt enough 3 then take off the skin, 
"and ſeaſon it with Pepper :. having made 
Tf your Pye, ſftrow the bottom thercot witty 
X| Onions minced very {mall, cloſe it, and 
[bake it 3 then take the yolks and whites 
of ten Eggs, and boil them betwcen hatd. 
and ſoft ; then mince them {mall, and pur: 
them into drawn Butter, toſs them toge= * 
ther i then draw your Pyc, cut open the hd, 
and pour this liquor all over it, then put on 
your lid and {crve it up. 


' Another excellent way, 


| Let your Lump be skin'd, cleanſed dag 
G 3 ſeaſoned: 


* 


- s of F 
_ ſeaſoned as forefad and ſo 'Þ it i 

. Your Pye, then lay on fliced Gmger, lat 
Mace, clofe it up, and put a Funnel the 
on 3. put it into an Oven , and let it {tay 
till it be halt baked, then draw it up watt 
good {weet Sallet Oyl, then ae in ol _ 
when it is baked enough, dfaw it and cuijty < 
> it up, then beat three ſpoonfuls of Muſtardſhat 
_ with ſome of the Oy], and pour it therggBu 
in-, ſhake it well together , and ſerve a df 
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Lobſter Pyes. 


Boil your Lobſters, then take the meatf | 
>. eut of the ſhells, and let it Rand till it be$ | 
* Cc69d, then lard it with falt Salmon, or all. 
{alt Ecl, and ſeaſon it with Salt, Pepper| 
_ and Nutmeg : having made your Fye, lay 
7 the bottom thereot fome {weet Butter,; 
and on it ſome pieces of freſh Fel, or freth 
” Salmon, and on it a lair of Lobſter, add:to. 
-. it ſome whole Cloves; and make thus 
- three or four lairs : lay laſt of all ſome lices 
ef freſh Eel or freſh Salmon, and ſome 
whole Cloves-and Butter, then cloſe it up, 
and when baked, fill it up with clariticd ' 
Butter.. | 
..,. Or,you may take the meat of a Lobſter, * 
gefpares as 5 afotcald., and ſeaſon it wich 
Ut 2 
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[ah little Ginger 3 then Jay.it in a Pye made: 


lt: 
withwo . fliced 'Lemon , large Mace , Barber- 


baked, liquor it with White wine Vinegar, ' 4 
o Butter and. Sugar , and. havig iced*It.z. 
Sdh it up. 1: - > 


it with a alt Ed}, ſeaſon it with Nutmegs. 
ry lightly. then fiuff its belly witha pud= _2 


' then Jay anyour Fiſh; Cookles, Prawns, Ca-- -* 
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atmeg, Cinamon, Salt and Pepper, with. 3 


mewhat in the form. of a very large. 
obſter. and lay on it ſome Dates cut in: .3 


ies, yolks of hard Eggs chopt, and a pret- 
quantity of Butter, cloſe it up, and when. 


" Mullet Pye. 


Gut your Mullet, ſcale if and waſh it,\ 
then dry it very well ; having ſo-done, lard” . 4 


Pepper, | Mace, Salt,and a little Ginger Ve=""3 


ding,made of grated Brcad, (weet Herbs,,. 
and ſome freſh Eel minced , add to theſe: » 
the yolks of hard Eggs, an Anchovy waſh=- 
ed and'minced'very;/{mall, ſome Nutmeg, | 
and a little: Salt 3 then;lay:it:in your Pye: » 


pers , yolks of hard Eggs minced {mall, 
Butter, Jarge Mace and Barberries, cloſet. 3 
up 3 and-when itis baked, cut open the lid,. 
Rick itfullof Lozenges, then fill it up with 
beaten Butter:, laying on ſome./{lices- of” 
Lemon. | 7.21 h..46 
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135 Aioxepof lh } 
” » In the ſame manner you may bake Bact! 
Tcrchor Bream. : 


Muſcle Pye. 


Take a good quantity of Muſcles, waſh "I 
thcm very clean, and then ſet thema boil- | cra 
ing, making the water to boil before you 
pht them in 3 being enough , take them 
* cut. of the thells., beard them ' very 
”- weClL, and cleanſe them from ſtones and 4 

gravel: then take Leeks and ſome ſ{weety 

Herbs, and mix*them therewith, and chop® 
them very {mall , adding thereunto ſome 
{ Nutmeg, Pepper. and Salt, with the yolks 
+. of four hard Eggs minced ſmall, put. But= + 
© rer.at the bottom and top of your Pye, and: . 
L. icloſe it up: being baked, liquor it with: *1 
EButtcr, White wine, and ſlices of Lemon. }. 


Oyſter Pyes. 


” -Save the liquor, of -your largeſt Oyſters, 
> ſeaſorrit with Pepper. and Ginger, and put 
* your Oyſters therein with two or three 
blades of large Mace; then lay the Oyſters 
+ With thoſe 'ingredicnts into a Pye add to 
- them an Onion minced ſmall , - ſome Cur- 
> xans, and a quarter of a pound of Butter ; 
- Whenit is baked, cut,open the lid;” and pur. 
+ 1n a ſpoonful of Vinegar, with ſome drawn 
Buttcs, 


Putt 
t up! 


"how to Bake. 129% 
< hutrer, ſhake it well together , and ſerve -*3 
Fit up. 


Oyſters baked with other compounds, 


lf Take Oyſters, Cockles, Shrimps. and # 
” Craw-fiſh, and ſeaſon them with Salt, Nut-: .'-- 
'4 megand Pepper z after you have well walh'd. | 
f and cleans'd them from any, kind of. tilch: 
| or gravel, then havein readineſs Cheſnuts,, 

4 roaſted and blanched;- Skirrrets boiled;;, 7 
VI-planched and ſcaſoned:3 he have a Diſh. -4 
4 or Paſty-pan ready with a ſhcet of cool But-. 

* ter paſte, having laid ſome Butter in, the bot=- 
tom, lay on your ſeyeral. ſorts of Shell-kiſh,, 
* afid on them your Cheſnuts, Skirrets with, 
fliced Lemon, large Mace ,. Barbcrrics anda 
Butter, cloſe. it, and when it is baked, hills 
it up (having cut open the lid). with, Bute; 48 

ter and juyce of Oranges beaten up thick 3; * 
4 you muſt make the Pattie after this manner, 
| forevery half peck of Flowre you muſt als 3 
. low. two pound: and a. quarter of Buttzr, 


and the whites of, two Eggs, work it well | 
together dry, then; put; cdld; Waters. to its, 

and. your Paſte is made, this is only,: tt. fore 
Paſtics and Pally-pans, 2 0 


Oyſter Pyes. otherways.. Y 


Take very, large. yan and: parbaill 4 
G5, _ wen 


& 
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E236 " It Fats of 4h. - 
them, ſeaſon them with beaten Pepper 
- Salt, Cloves, Mace -and Nutmeg 3 add to" 
* theſe ſomc grated Bread , and withal take 
” agood handful of Tyme, Parſley, Winter= 
= Savory, a couple of Onions, and mince'} ” 
+ them very, ſmall 3 put all theſe materials! in t 
{Into your. Pye with Potato's boil'd., andiiÞ gc 
- Cheſnuts boild and blanched , with the: ha 
+ yolks of hard. Eggs cut in halves-: lay.over, | (es 
E all. Marrow, ſliced Lemon , large Mace ,s} ( 
& Butter, and ſo cloſe your Pye, which mull 8 
+ he made thin, ſince halt an hour is {ufficient-Þ 
to bake: your. ingredients therein contain'd 3/ } 1 
- When it.is baked, pourgnto it a lair made 

& White wine, Oyſter liquor, two yolks Of. * , 
£8 and drawn Butter, ſhake it well to-. 
| oe er, and lettivg, it ſtand a little while in, | 
*tAc Oven, ſerve it up. 


Angther, very good way. 


-_ ParþoiF two: quarts of: large Oyfters-in: 
-— their own liquor , throw. a little Salt on 
- them, and mingle them with ſome. {weet: 
: Herbs: minced {mall:3-fll- your Pye, and: 
.. put therein ſyme large [Mace : ſliced 'Le-. || 
”. mon, a. good handful of. Marrow rowled in. 
yolks of Eggs. and Butter 3. when it is ba-. 

Kd take. Verjuyce, Sugar, Rutter,/a-little. 


Pep». 


$4.7 
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# how to Bake: . 13%; "7 
rAIpepper, and two Nutmegs,”grated , and 
"liquor it therewith. 


Oyſter minced Pyes, | 


*' Take a pottle of large Oyſters, parboil'd* 
I' in their own liquor, beard them, and wall, 
Wi] them in warm water from filth and gravel :: 
e- | having drycd them, mince ther'ſmall, then) 
UI] ſeaſon them-lightly with:Cinamon,, Mace,” 
*1 Cloves, Salt, Pepper, Nutmeg, Carraway=' 
$Þ ſeed , a few Railins- of the -Sun minced? } 
'F ſmall, ſliced Dates, Currans , Sugar., - and? 
| half a pint of Claret ; mingle theſe. very; +3 
-7$ well together 3 'and'having made your Pyes%.- 
"| about the bigneſs and'form' of a Tumbh oo 


putting Butter-in the bottoms of the Pycs, 1 
till them up herewith and bake them. .'-* * E 


Pike baked, +2 


Draw. your. Pike' and waſh him welt;, 3 
then lard him with -pickle Herring 3 .theft, : 
take a handful of ſweet Herbs, another, ofr 4 
Oyſters, an .Qnion ,.-and a. little. Lemans. 2 
pill; mince them all together, add to_ themvay 
Nutmeg; Salt," Pepper, Mace and Cloves «; 7 
ther waſh your 'Pjke af over with the yolks; 
of Eggs. both inſide and'outrfide, and with, 
the orelatd ingredients ſeaſon bir 3 hayea, 
Pye in readineſs | 'made_-ints/* the. vo W.. 

| og 


132 Mll (opts of Fiſh 4 
- - of a Pike , and Jay him therein with Horſe«Þing 
radiſh ſcraped, and with. two handfuls. of "og! 
Grapes all over him 3 ns cy on a good Þl \ 
picce of Putter, cloſe and bake your - Pye, \ato 
then draw it and liquor it with Butter, jet 
White wine Vinegar , and the yolk of an yit! 
- *Egg3 You may add to your lair Oyſters, t 
&. Cockles, Shrimps, Prawns and Craw-fiſh, 
>  withthe yolks of hard. Eggs, Lemon, An-: 
> Cchovies and Gravy. | 
Fike baked to be eaten cold. | ; L 
Take a large Pike , ſcale him and cleanſe Fe: 
- bim, then lard him with (alt Ecl, then$S: 
= make a forced meat of Fiſh, and ſtuff his." {& 
F belly: therewith 3 then ſeaſon him with -Þþ i 
© Pcpper , Clovcs,, Mace, Ginger and Nut- i} t 
= meg beaten 3 then lay him into a Coffin of F 1 
© like form, and bake him, draw your Pye, 'Þ | 
- and pour: in at the Funnel, Butter,, White Þ ' 
wine, and the juyce :of , Lemon, ſet it by; 
.. andeatit when cold. - 


Prawn or Shrimp Peteets. 


Make your Coffins very little, as-to the 

EF form let them be round, triangle;;or four | 

'Y We or you. may, make; them long to. 
Þ up ancnd, then take your Shell-fiſh. 
* and fry them. in yolks of Eggs, Cinamon, 

"* Gin- 


- LF 


”- 


T7 r33: 
Finger, Nutmeg, Cloves and Mace beaten, : 
bf ogether > when they are criſp and brown, 
d ll your drycd Cofhns with the Fiſh, - put 
> -Fato a lair, made of drawn . Butter , Cla=; 
ret wine and Oyſter liquor, beaten up 
vith the yolks of Eggs they will inſtantly 
+ baked. p 
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Salmon Pye, 


: = 
% 
- 


Take a Salmon newly caught, ſcale, draws *Z 
and wipe it dry, fcrape the blood from the ' 9 
back-bone, ſcotch it en the backſide, and = 
\Fſeaſon it with Cinamon, Nutmeg, Pepper, - 
#7 Salt, Carraways, and a little large Mace, and 
FJ fome Ginger 3 let the Pye be made in the; 
# form of a Salmon, and lay in the bottom!” 3 

thereof ſome Butter, then Jay in-your Sal= 

F mon. and put ſome whole Clovesthereong:. 
'F ſome fliced Nutmeg, ,, and good ftore of - 3 

Butter, cloſe it up, and balte it over with +! 
the yolks of Eggs or Water wherein Saf- 
fron hath been ſteeped 3 when it is baked, 
fill it up with. clarified Rutter. | 
Or thus : th 

| Take the tail-of a Salmon, and cutit in-; '- 
> to. collops quite through both fides, then; +» 
' butter your collops over and ſalt them, 
then half -broil them, bave a cofhn un; + 

| xcadine(s 4 
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134 Allfongof Fiſh of 
readineſs:'that is dryed m an Oven, and 
waſh the bottom with the'yolks of "Eggs 
then take a handful of ſweet Herbs, the 
like of Oyfters, a little Fennel, and an O-: 
mon all minced ſmall, take a handful of oe! 
all theſe together, and ftrow over the bot 
tom'of your Pye, being, firſt ſeaſoned with” 
Salt, Nutmeg, Cloves, Ginger and Pepperz/Þ** 
then lay in your greateſt pieces, ftrowingſ® 
them over with the afore-recited ſeaſonings" 
interlaying large ſeaſoned Oyſters witty” 
iced Lemons, next lay. on your. ſmaller * 
collops - and ſerve them as the former 
lay -over all good ſtore of Butter : being® 
tc 
(s 


"@- 


®. baked, pour in a lair which you muſt have” 
” in readineſs made of White wine, Oyſter! 
© liquor, .and the yolks of two Eggs beaten" 
+ together, ſhakeit well together and ſerve: 
= itup.. - 


. Salmon minced Pyes.. 


Take a Jole of Salmon , and a good 
| Hlver Eel boned, skin'd and ſeaſoned with. 
2 Pepper, Salt, Nutmeg, Cinamon , beaten 
= Ginger, Carraway-ſced, Roſewater., But- 
| ter', Verjuyce ,. 'Sagar and. Orange-pill: 
» minced: {mall z mingle all thele together. 
with ſome ſliced Dates and Currans  be-. 
| fore. you. fill your. Pies, pt; Rutter. 
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| the bottom ,, then. bake them- and ice 


”__ 419 


bel 
of |. Scrape the ſcales off your Salmon , them: 
26atfaſh and dry him 3 after. this chine him. 
ddd fcaſon him with good fore ' of Salt, 
rs Ginger, Mace and Cloves 3. thew 
im on a-ſheet of Pafty-paſte, bordering}. 
fm round to form your. Pye into the fa- 
hion of a Salmon 3 then put infliced Gin-- 
ef fer , Butter and large Mace. on the top, 
then turn up the other. halt ſheet of your. 
FFPaſtc on the back, cloſing themoon the bels 7 
jy fide from head to tail, bringing him ins. 8 
+ [to proportion with his finns, tail, head and” 3 
- | gills: Laſtly, ſcale him, leave a funnel tas 3 
ur in Butter, when it. is. baked , and{ct; © 
im a{jge to cpol.. WON 


Salmon baked to be eaten cold: 


£ 


r3.pt 


g W 
" . 


'T 


Sturgeon Pyes to be eaten bot. 


Take a Rand of Sturgeon, and cut it m-- 
to collops. about the bigneſs of a Gooſe-. 2} 
Egg, then ſcaſon them with Salt, Nutmeg; i 
\ Ginger and Pepper: your Pye being made; *$ 
put into the bottom. ſome Butter , then; 4 
$'your, collops of. Sturgeon. with - twa ors 
. three Bay-leaves\ {ome large Mace, whole. * 

Cloves, blanched Cheſouts, Gan or. 
al=-- 
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Barberrics, and ſome Butter 3 being bake eli 
pour-in a lair made of Butter, the blog")? 
of the Sturgeon and Claret wine boiled waſte 


and beaten together. F< os 
\ The 


Kt Sturgeon Pyes to be eaten cold. 


& Takea Rand of Sturgeon, Skin it, a 
E wipcit dry, then cut it into large ſlices} 
then take a.Carp or a. good large Eel skin'E 
and boned, then ſeaſon them with SaltÞ 
Nutmeg and Pepper 3 then let a Cofhn be 
ready, and lay thercin firſt Butter , thew 
Sturgeon,” then a lay of Ecl, and next to 
that a lay of Tench , cut into. ſlices a 
». ſeaſon'd as the formex Fiſh ; then begi 
EF” with the fiift lay , and ſecond i it with the 
” reſt, till you have laid all your Fiſh-into the&ÞY 
. Pye but be ſure to have your Sturgeon N 
F. lye uppermoſt, and a top of alllay og ſliced 
- Nutmeg,fliced Ginger, {ome whole Cloves? 
next z be not ſparing of Butter, then cloſe 
it vp, and when it is baked, liquor it with 
> Cclarihed Butter : if you bake it in Pots, with 
—- the ſeaſoning afore ſpecified , you may 
* Keep it a long, time. 


oY 
$240 


bkc 


| 
| 


Sturgeon mixced Pyes.. | 4 


Take a Rand of Sturgeon , and, mince it 
very {mall , adding thereto ſome A 4 
etc 
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Mite part of itz then take ſome Tyme, 
parjoram , Winter-Savory, Sage , Parſley, 
rel, Straw-berry-leaves , Violet-leaves, 
d Spinage, chop theſe all very ſmall, and 
Single them with your minced Sturgeon, 
d thereunto ſome grated white Bread, 
nt, Nutmeg, Currans, Cinamon, yolks of 
52s, Cream, Sugar and Butter , fill up 
Jour Pye herewith , and cloſe it; being 
Fked, draw-it and ice it. S. 
be | 
N 
0.4 Take ſome of the brawny part of the 
IFturgcon, with ſome of the tat of the bel-, 
$7; and chop them ſmall 3 add hereanto'. » 
»Fither Carp, Tench , or freſh water Et 
*Dinced ſmall, then ſeaſon it with Carra- 
1 Fay-ſecd, Girger, Cinamon, Salt, Nutmeg 
nd Pepper 3 put to thele the yolks of fix' 
hw Eggs, and the quarters of four that 
© fre boiled hard, incorporate theſe together, 
d make them up into- balls, and fill your 
ye therewith , and lay a top ſome ſliced 
Dates, large Mace, iliced Lemon, Grapes, .; 
Goosberries or Barberrics, and Butter, cloſe' 
|it-up, and being baked, liquor 1t with But- 
«Her, White wine and Sugar. | 


Sturgeon Lumber Pye, 


-, 


Stock - ; 


»* 
J 
*., 
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Stock-fiſh baked. * 


Take your Stock-hſh,and water itthenhoy'wi 
it tender, then lay it to.cool, and after thai 
take ſome of the whiteſt of the Fiſh and} 
mince ſt ſmall, add thereuntc parboil'd Cuts 
© xans, Raiſins of the Sun, ſeaſon it with Nuts: L 
F meg,Pcpper,Salt,and a:piece of ſweet Butteyjnd 
E. then. jbake it, draw it., and cut open. theſſhot! 
= lid, and ſqueeze .in the. juyce -of two Qifiw< 
+, Tanges, Ubve 

Sly Bp þy (ot 

Tench baked with .: pudding in bis belly. Ac 

- Scald your Tench, and ſcour it well 
being waſhed clean , dry it : then, takgif 
grated white Bread, ſweet Cream, the yollghm 
of ;three new laid Eggs, ſore parboilk&} 
Currans, and ſome {weet Herbs mince& 
fmall : Laſtly, ſeaſon it with Pepper ang | 
Nutmeg, and make it into a-Riff pudding, 
and therewith f11l your Tenches belly : fear 
$ oh your Fiſh on the one fide, with alittle: 
+ Pepper, Salt and Nutmeg , and- pat him! 
Ls intoa deep Coffin with ſome Butter 3. then. 
EF. cloſcit, and when baked draw it, and cut 
it open, then ſtrow thereon ſome preſerved 
Orange minced ; after this take Vinegar, 
® Butter, Nutmeg, Sugar, and the yolk of F 

 a'-new laid Egg , and boil them up] 

QVcr 


2x 
| 4 - 


ef 


- 


bu 
- 
. 


ti 


nl 


- 


"" 
&. 
We 
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Sually to keep It 


Wwcct Marjoram, W inter- 
cet Herbs with Salt, Pepper, Nutmeg , 
this ſeaſoning, mult 


FICloves and Mace : 
For the under ſide only 3 for the. upper "ſide 


made your Pyc 
your Fiſh, dry it a little in. 
it out, waſh it in the b 


#. ter ; then put bim 


: o\ "_- - if O "''5 
-Y ” 


x a chafing-diſh of coals, ſtirring it con- 
from curdling, then pour 


into your Pye, and ſhaking it well toge- 
her ſerve It UP» 

| Turbut baked. | 
Draw and waſh your Turbut very clean, © - 


14 cut off the finns, then 


both ſides, and ſeaſon bim with Tyme , 
Savory, and other "3 


ake only Pepper, Cloves, 


Frubbing it well to the {cotches : ha : 
into the ſhape-Or core *-M 


of Eggs, an 


Onions, and. four or five AnC 


Jean : then lay in your Tv 
lay about the ides ot 


our - Fiſh {ome forced fiaſh-balls, with the' © - 
Turbut on the top, alſo. i 


-backfide downward 


Liver of your 
_ of large Oyſicrs, and 


ard Eggs choppc 


Phe bakes, put into Your 
* plying it continually, fo 


ottom with the yolks 
3} row thereon ſore minced 


d, with 2 pound of But- 
*nto the Oven , ard as a 
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ſcotch him on- 2, 


Mace and-Salt , 


an Oven, taking 


hovies waſhed - 
rbut with the __ 


the yolks of eight” => 


Pye Butter , fup< n 
rit will require a © | 
great 
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greatdeal: When baked, draw it, and FY 
- . It up with a lair made of White wine Viahe + 
gar, Oyſter liquor, and the yolks of he; 4 


' 


N fl. 
\ adozen Eggs beaten up together 3 ſhaking; 
4 It wanker, let it ſtand a ſitle while 168 ay 
ger in the Oven then draw it, and cut itÞ4. 
& + open, garniſhing it with tryed Oylters, ſticks} ( 
i. Ing it all over with toaſts made of white th 
© Bread, and run it over with drawn Butter, Þ 
thus ſerve it up. | SY .m 


* 


4 
”Y 
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Fleſh of all ſorts (excepting. F owl I . 
T: 


3 .- baked in Pan orPaſtry. * 


”  Battaliaor Bick-Pyes to be made according to 
each ſeaſon of the whole year through- 


out, s 


HAving form'd your Paſte into the fa-- 
& ©, ſhion of a Caſtle, your ingredients to 
+ Al] itmuſt be ſeveral, viz, young Rabbits, 
lt Lambſtones, ſweet-breads', Pallates fliced, 
forced meat balls with Chickens , Peepers 
© and Squobs, ſcaſon all theſe with Salt, Pep- 
þ © per, Nutmeg, Cloves and Mace beaten ſmall, 
> With minced Tyme, alſo ſome Sauſages and * 
-» - Oylters,it in ſeaſon : If it be in May afgon | 
; | make 


how to Bake. ;ot- 
Snake this Pye, you may then take the meat ' 
Mot a Lobſier : Having all your ingredients 
tady by you, and, fitted for your Pye, 
ing lay firſt your Rabbets cut in pieces into the 
offin with ſlices of Bacon 3 your Pige 
ons and Chickembeing ſplit,lay one half of a. - 
cky Chicken on each quarter of your Rabbet, 2 
uy then half a Lambſione, next half a Chick 1 £ 
» | then a ſweet Bread , and laſtly your forced 
"| meats 3 over all ftrow on your Pallates, 
= with Oyſters , the Marrow of three bones i 
T dipt in the yolks of Eggs, two handfulsof © 4 
). | blanched Cheſnuts,with ſome Pine-Apples, 
laying Butter over all, cloſe up your Pye, 1 
"F being baked, lair it with White wine, with | 
five Anchovies diſſolved therein, beat th 
up with the yolks of Eggs, ſtrong Broth, 
and drawn Butter. bt 
Inſtead of Oyſters, Cheſnuts , ec. in the * 
Summer time you may make uſe of Harth-: 
. chokes, Cabbidge, Lettuce, Collilowers 3 , 
Sparagraſs. In the Winter time, inftead of 3 
your Chickens and Pigeons, you may uſe the, ® 
ſwaller ſort of Wild-towl; and ſo uſe coſts 
tinually what every ſeaſon produceth,  *" 


a 


Auotber very good way, 


Having made your Pye by taking” three ® 
quarts of Flower , and three quarters £ 
wa j of. - 


ww» 

. #£ 

«et 
"9 
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= of a pound of Butter, Spuags the Butt 
in Water, and ſo making up-the Paſte hi 
andgquick,I ſay,then take tour Oxe-pallate 
doil's blanched.and. chopt into pieccs,as mi 
ny Lambſtones, and halt a dozga Vealſy 
Breads, parboil'd and quarter'd, a dozen 
» - 2half of Coxcombs boil'd & blanched, 
= adozen Pigeon-peepers,and as many Chick tc! 
=» gn$3having nlled them for thePye,place they ior 
3 thercin orderly. that is, ſomewhat of eve » hoc 
” mmgredient-laid one upon the other , ar (}) yo 
” all upon the Chickens and Pigeons 3 z then'Þ 
& over all firow the yolks of hard Eggs%. by 
© minced with good ſtore of Butter, cloſet 
© Up, and let it ſtand an hour.and half in the 
--Oven, then draw it and liquor it with Gras 
| i fliced Lemon, and Butter beaten up 1 
Ick, q 


Brawn baked to be eaten cold. 


* Take your raw Jean Brawn, *and- the 
4 like quantity of fat” Bacon , mince them 
> Aimall, and beat them in a Morter, pound- | 
ing therewith a handful of Sage 3 then ſea» 
Son thei with Pepper and-/Salt, and' good 
ſtore of Ginger,, adding thereto the yolks - 
: of Eggs and Vivegar, then put your Brawn 
” into: cold Paſte, and lay thereon *But= © 
% ter and Bay-leaves ; let the® form... of -. 
Woo your: 


* 


y 
4 


V 
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tte four Pye be round or like a -_— 


either Buttock, Bricket, Fillet or Sur= 
E loyt larded,; or not \ baked Ke Deer for 
js 


# Bone your Beef, and lard -the Teaneſt + 
arts, or not, then ſeaſon it with Nutmegy®4 - 
per and Ginger of each five ounces, # 
WF; a pound of Salt 3 then lay in your Pye 
ood "tore of Butter , and upon that put 
EFyour Beef, and on that half an ounce of 
nF beaten Cloves, the reft of the ſeaſoning 
bp, en a good quantity of Butter, and three 
r four Bay-leaves; bein ng baked, fillit up 
of with: clarihed” Butter, and ſet it by. of 
- You may ſerve it up hot, bat then there. © 
muſt not be above half the ſeaſoning 3 ei- 
ther hot or cold you will hardly diſtinguiſh 
it from Veniſon. 


k. 
: 


Beef minced Pyes. 


Mince part of a Buttock of Bref very 
ſmall, with half as much Beef-ſuet, aſe 
It with Pepper, Cloves, Mace, Nutmeg, M 
Salt, add to theſe half as' much- Fruit as 
' thereis Meat and Suet, viz.. Raiſins of the 
© Sun ,”-Pxunes 'and Currans , and herewith 
fill your Pyes, ſftrow on the the top ſome 
minced Lemon-ptll and fliced Datts, *- - 


" o 
Beef 
La 
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. Beef how to Coller. [! 
1 


Take a fine fat Flank of Beet, and layf 4 
three -days and as many nights in Pumpſfry, 
Water ; ſhift it thrice in four and -twenty#wi 
hours, then take it out and dry it, taking; 

- out the bones and grofler fat, then cut it iniy. 
to three lairsz” take a good quantity, ef pet 

Salt and Sage chopped, and mingle them 

together : ſtrow theſe between every laigY xa 

and lay one upon the other; then taktÞ&c 

Cloves and Mace of cach an ounce, and 

beat them ſmall,with an ounce of Nutmeggy 

ſtrowing them alſo between the lairs off 

Beef: having roul'd it up very cloſe, tat 

packthread and tye it very hard, then put it? 

into. a long tin Pan, or carthen Pot made 
© for that purpoſe; let the top of the Pot 
| or Pan be tycd round with Cap-paper, ſet 

it into the Oven, it will require nine hours 
| baking, 

* It you will havcit look very rcd, for that &- 
© I51ts proper colour , powder it in Salt Pe-P, 
Axe four or five days, then waſh it off, then' 
rowl it up with the ſeaſoning aforeſaid. 


Calves head Pye or Paſty. 


Bojl, a Calves head till it is almoſt c-f 
nough, having firſt clean'd and cleans'd it, 
| then. 


T7  HYowto Bake-) 
"YIthen take it 99.406 198 the bones. from 
"Ihe Fleſh with as little. breaking ' it as you 
Wiimay 3 , when it is cold, force or ſtuff it with 
mWeTyme , ſweet Majoram , Penniroyal and 
YEWinter-Savory, with the, yolks of hard 
EEtges., raw Veal, and Beet-{uet minced ve- 
wry. {mall + then ſ{caſon it with Nutmeg, Pep- 
JF per and Saltz your Pye being ready, lay the 
al- 

4 raw Veal, then cover the Head with good 
F ſtore of Spices, ſo cloſe it upz when it 
IF is baked, fill it up with clarified Butter ; 
$4 Fhus you muſt do, if you intend to eat it 
& cold, . if otherways ſeaſun the Head with 
the aforeſaid Spices but lightly , and put 


EF berries; when baked, liquor it with'/Gras 
ty vy, juyce of Oranges, and Butter beaten up 
[ | pretty thick, 


Calves head Pye made otherways. 


as a ſhilling 3 then mince {weet Herbs, an 


put them. to-your meat, with Nutmeg, Pep- 

'F per, Cloves, Mace and Salt,let ſome ſlices of 
$ Bacon and Oyſters be ſeaſoned with the *« 
b . H famez 


- + . 5 
b% 4" 
4 * w > 
> : * 
bs. of 
' . 


Head therein , underlaying it with ſome 


ſome: Butter a top with Grapes or -Gooſ>.- * 


ig. Having cleft the head, and waſh'd the _ <? 
cheeks very clean, boil it till it is alndft 7 

14 cnough, then take it up, and ' when cold, WM 
| cutthe fleſh from the bones into pieces as big  "Y 


—_— 
re 
! 


446 | abate 
Fame z.your Pye being ready, put in you 
meat, with the" Bacon, Oyſters, and: 

or three Sage-leaves on the top then pr 

-on ſlices of Lemon, a handful of Barbet 
ries, and a good piece of Butter, ſo clof 
your Pye; whenit is baked, cut up thier] 
lid, and liquor it with Gravy, Claret, tþ 
yolks of Eggs and drawn Butter. | 


kr 
bak 
. Calves feet Pye, : og 


? Take two pair and a half of Calves fee {# ; 
& #bÞoll them tender, and blanch them, they 
= bone them, and mince them very ſma il 
feafon thetn with Pepper, Salt, Nutmeg! 
Civamon and Ginger, add to them a po d te 
»of Curtans, a-quarter of a pound of Dato 
Aiced , and the like quantity of Sugariſha 
with a little Roſewater, Verjuyce, and ſti | 
all theſe together in a Tray then lay ſomelgc 
Butrer in a Pye, and put in one halt of thelÞhe 
afoxenamed materials, then lay on the Mar-Yar 
row of two bones, laying on the other halfgp 
of the meat on the Marrow, fticking ſome; 
Dates: a top, then. put it into an Oven ik 
and when it- is halt baked, liquor 1t withJy 
Butter, White wine, and: ice it, then ſet it 
into the Oven: again till jt be baked 
enough, 

_ 
Calves 


"4 4 . A 
_” a þ. : wh —— = Y 
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Calves Chaldron baked. 


wE Parboil it firſt, and when it is-cool, cut 
WF into {mall pieces, and {caſon it with Salt, 


lutmeg and Pepper, add to it fome ſweet 


xrbs minced ſmall, then ſprinkle it with 
erjuycc, 'and cloſe your Pyc 3 when it is 
Jhaked lair it with Butter, Vinegar, Nutmeg, 
I agar . and the yolks of three new Jaid 
Eggs, two {poonfuls of Sack, and the juyce 
of an Orange, 


Calves Chaldron minced Pyer, 


> Your Chaldron being minced ſmall, af 
q ter it is tender boiled and cold, put 'to it 


& { 1e {mall pieces of lard , ſome yolks of * 


Shard Eggs chopt groſly 3 ' add thereunto 
tFlome Mutton and Lamb -cut into fmall 

zobbets with- Goosberrics, Grapes or Bar- 
FF berries, then ſeaſon it: with Sal t., Nutmeg 


=, and Pepper, and fall your Pye therewith, 


ying on it ſome pieces of interlarded Ba- 
con and Butter, cloſe it up, .and when ba- ® 
ked , liquor it with Butter and White 
wine. | | 


1 
f 


Coney Livers baked. 


Take half a dozen or more, firft parbed 
then, then chop them ſmall with Greer 


4 
1 


> P tt, _ w 3 .. 
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" Herbs, as Tyme," Winter-Savory, -Peniſjtrcc 
royal, &c.' and the yolks of two hard Eg» 
{caſon them. with Ginger, Nutmeg, Dat £1 
per and Cinamon, add to them ſome pay 
boil'd Currans and Butter, then make ſo 
little Paſties, and fill them therewith, th$-T 
bake them, and ſerve them up with ſcrapijone 
Sugar, Fitir 


X Fawn or young Roe, $cp 


| Firſt bone him, then lard him with We 
con , then ſeaſon him with Pepper, 
Cloves, Nutmeg and Mace 3 make yoaulum 
Pye in the form of a Roe, and cloſe it Wn 
on the back, or you may make it after wh} 
_ faſhion you pleaſe : when it is baked, lain 
with Claret wine, grated Bread, beaten pv 
namon, Vinegar and Sugar boiled up togghitl 
ther, put in alſo a ladleful of drawn BulfyC 
ter, and ſo ſerve it up. | p 
Ik 
Fawn baked to be eaten cold. X 
Bone it as before,” then parboil and la 
it very thick, after this ſeaſon it .with a lik 
tle tine Pepper, Nutmeg, Cloves and Mace 
and as much Cloves. as you ſhall judge ſuf: 
ficient 3 then fill the belly with ſome SA 
vory, forced Meats, and put it into a Coffinſ 
p-oportioned to its own form, then lay: 
| thereoll” 


: 
Y ——_ 
f RS © an. * 
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mher<0n good ſtore of Butter, and cloſe it 

p, When it is . baked and cold , hll it up 
IF the funnel with claritied Butter. - 


Goat Paſty. 


Take the hind quarter of a fat Goat, 
one it, and $kin it, then cut it into a be= 
Fiting ſhape for your Paſty ; having, bca- 
en it well with a Rolling-pin,ſeaſon it with- 
-PPer, Salt, minced Tyme and Nutmeg 3 
jen ſet it a ſoaking in this ſeaſoning all 
jght with Claret, then put it into its Cof- 
a and bake it, ſirowing on.the top ſome 
inced Beef-ſuet, 
Whilſt it is baking, break the bones you 


; - out of the Fleſh*of the Goat, and 


7] 


GQput them into a Pipkin with a pint of Cla- 
Wret, and a little Rtxong Broth 3 then cover 
your Pipkin with a ſheet of courſe paſte, 


Jand bake them alſo : your Paſty being ba=-, 


{ked enough , fill it with the liquor out of . 


oc Pipkin , ſerve it up, and a very critical 


M7allate will not be able to diſcern the diffe— 


©.rence between that and Veniſon. 


Gammon of Baton Pye. 
" Take a Weſtpbalia Ham, and boil it very 


x tender,then take off the Skin & ſeaſon- it with 


j. Pepper, and ſome minced Sage,ftick it with 
H 3 Lemon 


Fo Fleſh of all ſorts 

Eemon-pill in the y 4 fidez then 
your Pye fomething high of butter'd Pal# l 
and put your ce in the middſ-v”"" 
thereof 3 then take half a dozen of Pighh*©? 
ons, and as many Lambſtones , with Wb 
many {weet-Breads, ſeaſon them with Pe UF 
per, Cloves, Mace and Cinamon with ali 

tle Salt, lay the Pigeons round about $ye 
Gammon, and the Lambſtones and (ſweet N: 
Breadson the top thereof; lay over it larg {m 
Mace, a few {ſweet Herbs minced , 
put on Butter all over, then cloſe it up, an q it 
tet-it! have a gentle ſoaking 3 being baked » 
hir it with Claret wine hoiled up with ty 
or three Onions, a faggot of ſweet H 
with a handful. of Sage minced; and-boike 
therein, a little ftrong Broth and drawy! 
Butter , thickned up with the yolk of a 

Egg, and ſerve it UP. 


Hot compounded baked meat. 


Take a Leg of Lamb, and divide it in-: 
to-parts, with the one you muſt make ſome! 
forced Meats , and the other lice into thin® 

»- Mices.then take foux Chickens tour Pigeons, 
fx Quails, ix Larks, fome Black-birds ory 
| Thruſhes with other ſmall Birds, and quar-# 
ter them, ſeaſon them ſeverally with bea« 
ten Pepper; Cloves,Mace, Salt and Nutmeg, | 
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Jo ae " EF-0 
1 how to: Bake. - 154, * 
ince alſo a handful of ſweet . Herbs and 
» arſley, with . Beef-ſuet, and a handful of ©: 
{dKCurrans , adding thereto ſome grated 
iofBread 3 lay your Meat abroad, and ſpread 
h Wthcſe ingredients on them, then rowlthem 
hup.into little Collers,; let your Pye be ſha- 
ped round or Battalia like z ict your Lamb. 
Wye in the bottom, your Pigeons and Chick» * 
x «ns next, and, laſtly your. Larks and other 
{ſmall Fowl, over theſe ſpread bottoms of; 
my boiled Hartichokes, Sparagraſs and Grapes, 
df if in the Summer time-otherwiſe , Che(- 
$1 nuts, Dates, Skirrets, and Potatoes 3 you. 
0 may alſo put ſome Lambſtones, Marrow,. 
{weet-Breads-, and the yolks of two Or: 
 threhard Eggs, putting | Buttex on your: 
#4 -Pye; cloſe it up 5 being baked, lair it with 
Anchovies ,difſolved in: Claret, a little 
4 ftrony Broth and Gravy , with a grated*, 
Nutmeg, and a little drawn Butten beaten 
up with , the yolks of two Eggs. This. 
ſome call a Baſtard Biſs Pye. | 


Hare Pye. T. 


| - £ *4 
Take a Hare, uncaſe him, then bone © 


and Jaxd- him with great Larxd, then take 
two ounces of Pepper, as much of Nut- 
megs, and eight \ounces. of Salt; mix'theſe 


cogehes, and ſeaſon your. Hare herewith | 
H 4 then - ; 


% O7 


19s MFiethotaitlorts — Fc 
then make your" Pye im what form "youll © 
pleaſe of bolted courfe Rye and Meal, put® 
Butter in the bottom, and lay in your Hare,” 
laying upon it ſome whole Cloves, a ſheet 
of Lard, and a good quantity of Butter 
then bafte it over with Saffron water and 
bake it, then draw it , and liquor it with\* 
clarified Butter: you may make your Pye 
of white Paſte, if you intend to eat it 

* © Hot, | | dag bs, 


o 
4 


| : Otherways. + 
* Make your Pye of a Gallon of Flowre, 
+ then take two Hares and ſeaſon them- 
_ lightly without , with Salt , Nutmeg - and 
*. Pepper, then take half an ounce of Nut- | 
| Immneps, the like of Pepper, a little Salt," Ca- 
pers, Raiſins, Pears in quarters, Prunes,with 
Grapes, Lemon or Goosberries, and fill 
- the belly herewith; being baked, liquor it * 
with» Verjuyce and Sugar, with ſome large 
- Mace, you may uſe, White wine or Claxet 
| 4n the ſtead of Verjuyce. 


ag: 


Hare minced Pyes, 


> ©, "Takea Hare and bone him, then mince 
; bim ſmall with Beet-ſuet, and a pound'and 
 halt- of Raiſins minced;, ſome >Currans gl 
by Cloves, Mace, Salt add Cinamon, _— | 


by. hr 
SLILET KLE 


Ftheſe together, and (fill your ſeveral Pyes: 
£F therewith 3 when baked, liquor them with. 
F Sack or White wine and Sugar, 


Hares baked a-la-mode de France.. 


Take two Harcs and parboil them, then 
take the fleſh from the bones and mince it. 


Xx = — 


* finall , put it into aMorter, and beat it ins- 


toa lump, ſeaſon it and ſouce it in Wine: 
and Vinegar; lap all this pulp about the: 
Chine of one Hare, ſo it will ſeem. but 
one having larded it very well, put it in- 
to a Coffin with good ſtore of- Butter 3 be--  * 
ing. baked, liquor it with melted Butter,, | 

- Nutmeg, Ginger and Sugar. WW 


Hates baked to be eatencold. ons 
Your: Harc being parboil'd, and the fleſv 


taken from the bones, mingle it with.ſomet 


Weſtphalia: Ham boiled very tender:z mince. 
theſe well together, and beat them ma, 
Morter. then ſeaſon them with ſweet Hezbs,, 
Pepper, Salt, Cloves, Mace and Nutmeg, 
with a. little Vinegar. , and. the yolks o 
four Eggs, then beat them again, till yow _ ? 
have reduced them into a pulpy ſubſtance 22% 
having; your: Pye made in ſome proportion. ” 
like a Hare, lay in ſome of- the Mcat; waſh: : 
it with. the yolks--of Eggs ,. and {ſqueeze 

H 3, g 7 : it. 


- It down, then lay a laying of Bacon, cut 
indifferently ſmall, and waſh that likewiſe, F 
and fo do over every lay till all your meat 
be in the Pye 3. the laſt lay muſt be the Ba- 
& con with Butter a top-, then cloſe it, 
ſetting the Ears. and: Head in their proper 
» - places, with a Funnel in the middle, and 
when it is baked, fill it with clarified But- 


tex, and when you carve it. begin at the 
Tail. 


—_ OM z Ls 


Lumber Pye; 


Cut your-Beef-ſuct into ſquare pieces,and' | 
- mingle them with Pepper, grated Bread, | 
+ - Cloves, Mace, ſome: bits of Veal;, ſweet 
' Herbs, Salt, Sugar, the yolks of Four Eggs 7 
- gquarter'd, with Barberrics, and a little 
> Cream 3 workall-theſe together, and put 
"  Kinto fhe Cauls of Veal like Sauſages , then 
} Hake them almoſt-in a Diſh; and having 
 &Pyec made ready, draw-them and lay them 
therein with Butter., Vexjuyce , Sugar , 
Dates., large Mace , Grapes. or Barberries 
- and Marrow. being baked ſcrape. Sugar. | 
_ thereon. 


Another very good Way. | 
F Take two pound of Beef-ſuet,one-pound: 
; @f the fleſh of Capon boiled , and another. 


v ” 


Þ of a Leg of Veal parboil'd 3 - mince theſe 5 
ſmall, and add to them ſome ſweet Herbs, 2 
and a good . bandfyl of  Spinage:, with * 
minced Pippins , two or three handfyls: of, + 
grated Bread, a little Roſewater, the yolks, 3 


» #4 ” 
- G IS * "= . - 6.2 
4 K - 
o \ g 4 q 4 £ a = 
« eu <_4 a>. 
n F _ 


n x - « » «hs 4& - Go by 
LS þ "L l y- : = © ow ._ 
By : i... 'S. , = 
"S i by , Wh f > 4 - 


of four *Eggs, a pound of. Currans > laſt-- © 
ly, ſeaſon it with Salt, Nutmeg, Pepper, , 
Ginger , Cloves ayd Mace; lay all thcle- * 
materials into the Pye, and lay, a top theres. 
of the Marrow of four Marrow-bones, [ea-- .: 
{ned with Cinamon; grated. Nutmeg; and**. 
the juyce of an Orange, with the yolks of 
Eggs 3 above all lay fliced Orangado, dryed! * 
Citron, Ringo roots, candycd Ginger, pit 3 
ſerved” Barberries, Dates, Sugar and Buttcr, a 
and clofe it up; when. it is baked, liquor .3 
it with Verjuyce. and. Sugar, beaten; toge--" 
ther. with the yolks. of three Eggs , anda. 
ſerve it up. . De. 


Cut your Lamb into Steaks, Kidriey; and} 


all : the fat, with: it; .ſeafon: it with Salt, 7 
Nutmeg, Pepper and Mace 3 your Pye be-= 
ing made, lay .in theſe itigredients, with gs 
pound of Curraus and:Pruncs,' lay Butte$atz 
top-, and. :1et1it- foilk;:in the Oven; three 
hours and'ahalf zwhen it is baked, liquor: 
it. with a pint of White wine, .{ix.'yolksof 


. . 
4 


- ar, and'a quarter of # pound of © 
Butter', beat theſe up-over the - fire in a? If 
* Pipkin til they boil, then cat opentthe lid, 

© andpour this into it ; ſhaking it well roge- 
» ther, 


4 


\ 
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Lamb Paſty... + Pd 


Having bon'd your Lamb, cut it four, "Þ 
bs, then ſcafon it with Salt, beaten Pep- q 
per, Cloves, . Mace, Nutmeg , and minced - 
& Tyre, lay in ſome Beet-ſfuet, and your | 
Lamb thereupon , making a high bordes - | 
about jt z then turning over your ſheet,, | b 
cloſe and bake your Paſty 3. when it is, <>, a 
- nough, liquor it with Claret, Sugar, Vine-. 1 

and the.yolks of Eggs beaten. up toge- 
7A if you would have your ſauce only 
and not ſweet, let it be Gravy-only, | - 
be the baking of bones i in Clarct wine. 


 Teg of Pork, Pye. 


Skin and bone your Pork, heat it well, 
| a lay it in Claret wine. then ſeaſon it 
_ Cinamon,, Nutmeg, Cloves, Mace , 
and Salt; then make your Pye Ve- 
like, and lay the Pork - therein, clofe it 
I fer it into the Oven, it will require a- 
bor co__ hours hakivg 3 before you ſet it . 
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Fn ' waſh it over with yolks of BEES or 
iron Water, 


Marrow Pyes, 


' Take Veal, mince it with Beef-fuet, and 
caſon it with Pepper, Nutmeg and Sale, 

+ [add to them boiled Sparagraſs -cut the 
' *Flength of your thumb, yolks of hard Eggs 
quarter'd, fveet-Breads of Veal cut ſmall; 
Potatoes or Hartichokes cut in like manner, 
ſome interlarded Bacon and Cheſnuts, min= 
gle all theſe with your Marrow, fill your. *Þ 
| Pyes and bake them, liquor them with. os 
beaten Butter. 

-'"Or you! may make them of bottoms: of 
Haztichokes, Suckers, yolks of hard Eggs... 
Cheſnuts 'boiFd , and blanched Marrow; 0 | 
' Interlarded Bacon cut ſquare, Veal fe 
\ Breads, Lambſiones, Potatoes, Skirrets ah 
| Sparagus. + $1 "2 


Mutton minced Pyes. 


y Take the half of a Leg of Mutton, and _ 
two pound of Beet-ſuct, mince theſe very 
ſmallz then add to theſe a pound of Cur- s 
rans, the like of Raiſins of the Sun, one ®: 
> pound of Prunes, halt an ounce of Cara» ig 
way ſeed, and half an ounce of Nutmegs, 
three ounces of Salt , Pepper and Mace of * 


each, 1 


gf _ MM 5 bx 4 
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h half an ounce, wen theſe well S 


"Twh' 
"gether and fill your Pyes herewith. Toi 
Migced Pyes. of! Beef. Jing 


\ Take four pound of Beef, and the bike Y'** 
quantity of Suet,. with four ounces of Salt; 
Nutmeg, , Pepper , Cloves and Mace of } 

each one ounce, Currans and Raiſins of: the 

Sun of cach two pound your Meat and, t! 

Suet being chopped very ſmall z . mingle alh I 


theſe together and hill your Pyes... | 
Minced Pyes of Veal. t 


 hoild it, mince it, when cold , with Beet- 
- het, then ſeaſon it with Pepper, Salt and: 
- Goosberrics, mix it with Verjuyce, Cur- 

F mp5 Sugar, and a little beaten Saffron. 
| may ſhape them as- you pleaſe, no 
es. having more variety of forms than 


ele. 


Take a Leg of Veal , and having; par, | * 
| 


Mare-maid Pye, alias Pig-pie.. 


E- »- Take a ſucking Pig, skin it; bone it and. p 
: & hve it, then have a freſh water fat .Ee], 
» fleyid, ſplit, boned, and ſeaſoned with Pep» 2 
> per,Salt.and Nutmeg: z then make your Pye . 
E round, and lay therein the ſeveral quarters 
6 your. Pig with your Eel , equally =} 
ute 


WW 
. 


= Pw \ So] "" ne” 
þ A. « 24 all, _ over- all ſore © 

oY rhole Cloves., flices of Bacon and Butter, - bs 

Toole it up , bake it in fine Paſte; be» 7 

Jing enough, draw it, and fill it up with 7 

ke govect Butter. = 


lt; Neets tongue baked, 


he 4 Boil your Neats Tongue very tender 
id | then ſeaſon it with Nutmeg , Mace and a: 
+ | little Saltz after this make a Pyc in the xe=- * 
- | ſemblance of the Tongne, and lay. it therein, . © 
| with five or. fix blades of Mace upon itz, 
three or four Dates quarter'd,. a little -O=- 
. | range\liced, with the core of a Lemon, balf- _ 
- 4 a pound of Butter, ſome Sugar, and ſo bs 
1, | itup) let it ſtand an hourand ahalf in the. 
.. | Oven, then draw it, liquor it with Sacks. 
and the juyce of a Lemon, a Iittle Sugar, 
| the yolks of two Eggs, and a little (weer*® 
| Butter 3 theſe muſt be ſet over the bow 


and carefully fiirred before you 
them in, -& 


Neats Tongue Pye otherways. 


4 Being boiled tender, blanched and cold; 
NF . mince ſmall ſome of the Meat , which. 
you mult. cat out of the butt-end., with** | 


a 


fame Beef-ſuet, ſeaſon it with, Pepper, beas- 7 


ten a Gipgerand Salt, Cusrans, grated \Bread, 
1 two.) 


*} 4 


f” evoor thre \olks of Bets: Raiſins and O-' 
- ringed minced ſmall, with ſorhe minced jd 
ee: Herbs, fill your Tongue herewith/"ÞWpe 
then wrap it in a Caul of Veal, laying ſome: hor 
thin flices- of Veal under the Tongues Mry' 
with ſome flices of interlarded Bacon ,\Jve 
place on the topof allſome Marrow large (ob 
Brmy Barberrics and Butter 3 when it is. Dif 
- baked, tquor it with White wine, Butter Jo 
y _ Sugar. X Vin 
ja! 
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Neats Tongue minced Pyes. 


Yonr Tongue being boiled tender, when 
-itis cold blanch it and mince it very* ſmall 
with "three pound of Beef-ſuet, then. let 
- your ſcafoning bean ounce of Cloves and 
jc beaten, a little Salt, a preſerved O- 

nge, and a. little Lemon-pill minced, a 
f quarter of a pound of Sugar, ehree pound 
of Currans, a little Roſewater, ſome Sack 3 
"mi _ theſe all together”, and fill your 


F*: 
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Neats Tongue baked" in a diſh. 


"Having boiled it: tender, blanch itz. then: 

" rake the fleſh out of the butt=end,and mince 

"very: {mall with- Marrow and Beet-ſuet, 

| Eaſon it with Nutmeg,.Pepper,, Salt, pat- 

odd Guronns, and a Date cut in Peeters 
© rs 


, wi "Jl to way 161 * 


id to theſe the yolks of two new laid 
7s, and a ſ{poonful of f{weet Cream, then 


Ys. _— 


ne. ork theſe together with. the powder of a 

*;/ guycd Orange-pill, ſprinkle ſome Verjuyce . 
over it ,, and caſt on ſome. Sugar : Stuff. 7 
. . four Tongue herewith, and bake it in a 


diſh, baſte'it with Tweet Butter to keep it" G 
r fhom drying 3 being enough, ſauce it- with' 
Vinegar, Butter, Nutmeg, Sugar, and the. 
Jlyce of an Orange. 


Olive Pye, 


Take Veal or Mutton, and cut it into 
thin ſlices ; hack them with the back of 
your knife, and ſpread them abroad, thei” 
take Strawberry-leaves; ,”. Sorrel , Violet= E 

eaves, Endive, Sage, Parſky, Spinage, Sa- * Q 
vory 'Marjoram, and a-liftle Tyme ; mince $2 
theſe ſmall with the-yolks of hard Eggs; © 
add to them wh a pound: 3 Curran 
Nutmeg , -Peppe Cinamon' ,,Sagar => 

Salt, ſome minced'Raiſins, Gooshetriegand : 
Dates 'minced ial; mingle < ht. 
ther; and ftrow' them on your flices' of. 
Mutton or Veal, then rowl'them up, and © x: 
put them. into a Pye lay on the top of © 
them /ſome Dates, Marrow , large Mace * 4 
| and Putter, clole it up when baked, lis -- * 
quor 


*; 
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262 Fleſh of all ſozts 
} ,. Let your Oxe-check be young, and bail 
| Joram, Savory and Spinage with, an Onion} 


' Pye with ſome ſeaſoned and liced Pal. 


a. 
. 
WS 


quor it with Verjuyce, Sugar and Butter} 
and fo ſerve it up.: 


Oxe-cheek, Pye. 


it tender; when it is cold cut it. out intg 
es then add thereto Tyme, ſweet Mars 


Kaſon your fleſh with Pepper , Nutmeg, 
Mace, Cloves and Salt, put it into your 


lates; then put in , two whole Onions 


with ſome Butter, and cloſe it upz when it 
Is:-bakcd, liquor it with Claret wine , the 
yolks of Eggs, Vinegar and Sugar beaten 


RM. togeher, lin 
$1.24 Oxe-cheek, Pye otherways, - - 


py | b 4 
-- » Having boil'd it tender , bone it., and; 
& "Teaſon it with Pepper , Nutmeg and Salt; 


'having made your Pye, put into the bot- 


-  tomthereof ſome Beet-ſuet minced indif- 
- ferently ſmall; then lay on the Cheeks, and 
» Over them a pudding made of minced raw ; 
Veal, Currans, grated Bxead, Suet, Eggs, ' 
Saffron, Nutmeg, Pepper, Salt, thin ſlices of - 
> "Interlarded Bacon and Butter , cloſe it up, , * 
and. when, baked, liquor it with Butter, 


« $457 ; Oxe- 


. 


how to Bake, | 
Oxe-Pallate Pye. 


Boil your Pallates tender, and blanch <- 
;,;Jthem, cut them in pieces, and add to _ 
bail the ſweet-breads of Lamb or veal, {quz 
no! Pigeons, Marrow,Lambſtones,Cocks-comb 
ar Pine-kernels ” Cheſnuts, Oyſters and Capers. 
0] balls of forced Meat , ſeafoned with Nut-* 
"By meg, Ginger, Pepper. Salt, a ſmall quan=" 
#7] tity of Cloves and, Mace, Lemon , Grapes 
l-'J'or Goosberries, fill your Pye herewith, 
Sf and lay on the top ſome Butter, when it- 
it | is baked, lair it with half a pint of Mut-.. 2 
'© Þ ton Gravy , the-yolks of four raw 
a] 2 little White wine, a couple of Anchovik 
| and} juyce of Lemon ; z ſtirit well about, a 
; | \{et it into the Oven agan, there let it tand1 
#1. till it bealmoſt ready to. boil, then take it, 
-- | out and ſerve it up. 


Pallates otherwiſe baked. 


Take Pallates., Lips and Noſes boiled” 3 
tender, with Cock-ftones ; Cocks-combs4\/ 
Lambtones and ſweet-Breads ſcalded,/ ſlice” k; 
.al-theſe, and put to them-half a pintof 3 
large Oyſters parboil'd in their own-li-/ 
quor, quarter*d Dates, Pine-kernels, pickle@ / 
Broom-buds. Alices of interlarded Bacon” 
{calded , a dozen Cheſnuts roaſted” ant" 
hlanched. 
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-- IG "Flebot al coats 
” blanched, ſeaſon all theſe with Salt, Nut Fc 
| meg, large Mace, and fill your Pye herewith, F hc 
_ laying on the top good ſtore of ſweet | ds 
# Butter , with ſome Marrow ; when it Y 
fe i baked , liquor it with Claret, Butter, | © 
and the yolks of Eggs beaten together , f 
> ſhake it well together, and garniſh it with 
| jo Lemon, pickled Barberries ,, Grapes | 7 

cx Goosbcrries. | 


4 Pig Pye. 

Take a young Pig and skin it, then bone 
> it and beat it very ſmall, ſeaſon it with 
” Nutmeg, Ginger, a little Pepper and Salt, - 
ed well on it, let your Pye be round 
3 and deep, and be not ſparing of your But- 

© 2 in the baking, ; it will require five hours: I 


* 


Or thas : | 


£2 Skin a ſmall fat Pig, and cut it into quar- * 
' ters, then-ſeaſon it with Salt, Pepper and «. 
© Ginger ; z then lay it in your Pye with (ome 
_ and minced Parſley, ſome ſprigs of 


| 


 Winter-Sayory, lay upon theſe* the yolks 

.O ' four Eggs boiled hard and minced, oe ; 

> theſe WEE ba e blades of large Mace, 

= handful of cluſters of Barberries, a handful 

bs Xt well waſh*d and clean pick'd Currans, a 
li of {weet Butter, 


{lite IVE balt a poun 
4 cloſe_ | 
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F'cloſe it, and let it ſtand in the Oven two * 
hours, in which time it will be baked; 'then ? 
© {| draw it, and put: therein half a pint of .. 
it } White wine and Sugar 3 being firſt warty _* 
» | over the fire, put on the Pye-lid, and 6.3 
ſerve it up. 

Or thus you may bake a Pig 3 ſcald i 
and flit it on the midſt, then fley it 
bone it; ſeaſon it with Pepper, Salt loved 
Mace and Nutmeg 3 take ſome ſweet Herbs. © 
-and chop them imall, with the yolks of 
three new laid Eggs, and ſome Currang3 
then lay one half of the Pig into your Pye” 
and Herbs thereon,' then lay in your other 4 
halt, and Grow the reſt of your Herbs there- | 
| | on, with a'good quantity of Butter ; Th s 3 


m yy 


| way is'good either hot or cold, +, ” 


Pig-pye after the neweſt faſhion. (1 |. 54 
Having fley'd your Pig, cut it —— 
+ ters, ſeaſon it whch: Salt, Ginger and 1 
per , then lay it into your Pye 3 after 
take Parſley and Winter-Savory' ſiripe,” uag# 
mince, them ſmall , ſfirow theſe rr Rs 
(cveral quarters or {maller pieces, and over? 
them the yolks of four or five hard” Egg 
chopped . ſmall ; over theſe'four or awe 
blades of Mace, a dozen bunches or more® 
of Barberries, with- a handful of — 
We 


: cleanſed, ſome Sugar , and over alſpant 
& -z t'Butter , bake. it and liquor it with{eats 
. Vexjuyce and. Sugar warmed, lay on theþpp > 
— id, and ſcrape Sugar thereon, Jt 


. 2 Pork, baked to be eaten cold. 


- Bone: firſt a Loyn of Pork, and- cut 
far thereof into Collops, as big as a Hens 
Eds wich as many Collops of: Veal of the 
- Game bigneſs, and beat them- both with yo 
- che back of a Cleaver; you muſt ſcaſonl - - 
».your Veal with minced Tyme . Nutmeg ,} 
py * Qhoyes and Mace, with the yolks of Eggs ' 7 
your -Pork muſt be ſeaſoned otherways ,® bo 
- with minccd Sage, Pepper, Salt, and the qu 
zyolks. of Eggs alſo; then lay a laying of* 
rk into your Pye, and a laying of Veal! 
= Upon.it, then Pork on that, and Veal up-? 
" on that, till all your Meat is in ; then cloſe 
$3 and baſte your Pye with Saffron water, 
Sx yolks of Eggsz when it is baked « 
- and. cold , fill it with clarihed Butter, let 
+ your firſt and laſt laying be Pork. 


F IJ ak R abbets baked to be eaten cold. 


= Parboil your Rabbets and bone -theny, 
| Len lard them, and ſeaſon them with 

þ- 254g Salt,” Cloves, Nutmeg and Mace, 
put: them into the Pye, with a good 
quantity 
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"e260. © 167 4 
hantity of [Winter-ſavory | and forced © - 3 
ithMeats," put on a pound of Butter 'on' the 
thejor - and clofe 'it, when baked and cold}, 
Il it with clarified Butter, 


Red Deer baked. 


Having taken out. the back ſinew and 
boned your fide of Veniſon , ſeaſon it and 
ol krd the” Fillers with preat Lard 3 your-. 
proper ſeaſoning is Nutmeg and Pepper of 
nfJech three ounces, and five ounces of Salt, * *3 
fi your veniſon for the better entring in. - 
;J*t yourſeaſoning 3 your Pye or Palty being - 
Fade, lay in the bottom {ome Butter, a 
arter ' of afi ounce of Cloves, two or” 
J three; Bay-leaves , then lay in your fleſh,” 
nd thereon a few Cloves, and good ſtore 
FJ of Butter, cloſe it up, and let it {oak in the 
Oven nine hours at leaſt; before you put 
it into the-Owhn, baſte it with Saffron We * 
{ters when baked, fill it up with clarified © 
Woutter, 


| 


Another very excellent way to "op Red 
Deer. 


Bone your Veniſon, and if it be the fide, * 
Skin it, and beat it with an Iron-pelſile, but” ® 
ot too fmall, then lay it a fteeping in Cla» > 


Wine and Vinegar twenty. four hours: # 
having - | 
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+68 * Fleſhot all ſoats 
- having lain that time, take it out, and JifeP 
- It with a cloth, if it be.lean, lard 'it wit” 


8 
-.”; 


* = Mace, Ginger, Pepper and Salt, make youg... 


-long, when it is baked, pour away . all the 
Gravy, and take Butter and knead it, and} 


-It will not only keep longer, but requiz 
&- 
4 , pxetty thick, take a Neckand Breaft of M 


'ton, .and cut them out into pieces as to fry 
- hack it with your Cleaver,and ſeafon it witF 


-nions minced ſmall , the yolks of three. ors 
; four hard Eggs chopped:thus ſeaſoned. Jay ir 


+ SA 


* 1t, and laying pretty ſtore of Butter on 


F 
LE $2 


great Lard as long and as thick as your hnf©* 
*ger ; ſeaſon it exceeding well with Nutmegh-.. 


Pye with Rye Paſte, deep, round, and vey; - 
xy thick, laying Bay-lcaves .in the bottonþ® 
and top, then cloſe -it , leaving a funngſ#" 
in the middle; if you intend. to keep | 


waſh it in two or three waters, then mel1 
it, and fill up your Pye therewith 3 you| * 
may keep it thus a quarter of a year, youl 
may bake it after this manner,in-a Pot, and 


ww 


4 


Jeſs Butter to fill it up. 
Steak-pye of Mutton. 
'- Having made your Pye g&ep, round and 


f 


y 
F 
| 
} 
| 
| 


Nutmeg, Pepper, Satt, {weet Herbs ' minced 
very ſmall, a handful of Capers, -two O» 


your meat ſcattering theſe. materials over 
the 
wOP, 


| bow to Bake. _ 269+. 2 
1p, then cloſe it, and. let it ſoak-[.in the 


wi Yvcn three hours at leaſt in a moderate ' 3 
cat. ; 


'""Steak:-pye with a F ren Pu ding in it, 


| Seaſon your Steaks as aforcſaid, and let 
n wlthem ſtand in the Tray or Diſh two hours 
nngſ$en take a lean piece of Mutton , and 
ince.it fmall with Beef-ſuet , and a few ' 2 
ect Herbs, with two or three leaves of } 
Al'rcd Sage, grated Bread , yolks of Eggs, 
nel Iweet Cream, Raiſins of the Sun, incorporate *- 
k. theſe together, and' make an _— 
Riff Pudding, rowl them into balls, and A 
E'when you have laid your Stcaks in a deep * 
pre, put your Pudding, balls in alſo with $ 

F ſome Butters Laſily, ſprinkle Jittle Ver- 2 

4 juyce thereon, and cloſe it up: being ba» 2 
ked, take Bay- -leaves and fry them in But= 3 

ndl ter, and ftick them in the walls, ſerve up 
| {oa Pye with a cover, ſqueczin thbvol £9 
yd, the juyce of Oranges or Lemon, - 17114» 2 


the 


T4i, 


od . Otherwayy, 


J» - Cut a Neck and Breali of Mutton he- Be: 
|. tweeri every rib, and beat cach diſtinly.” 17 
ink with the back of a Cleaver , then fea» 4 
ſon the pieces with" Pepper. and: Salt z ha» * 
ving laid them into your Pye, put Ho oy 
I Or 7M 


4 70 " *Fieſhof all touts. 
» - four or five blades of large Mace, and if 
 -a pound of fweet Butter, cloſe it up, 
Jet it Rand in the Oven two hours : in| 
-mean time boil ſotg_ Parſley very tende 
and beat it as ſoft as the pulp of a boilep 
Turnip , put to it aquarter of a pint « þb 
 . White wine Vinegar, a little ſweet Butte 
& --and two ſpoonfuls of Sugar, heat theſe - offs 
> ver thehre, then draw your Pye, -and cull - 
- -open'the lid, and pour this {auce all ovalſRh: 
>. [the Pye, then thake it well on your Peclpy 
4 out the Sauce and Gravy may mingle to#up 
ther, put on the lid, and fcrape on ſors 


Sugar, . 
© Sweet-breads baked. 


E © Fake Sweet-breads and -b#11 them, ads 
b-- |< thereto ſome parboil'd Currans, two 
b- -or three minced Dates, the yolks of a cous. 
Su of .new laid Eggs, ſome grated white! 
= Bread, ſeaſon it lightly with Pepper, Salty 
_—_— and Sugar, wring in the juyce-0 
-.an Orange ora Lemon) lay theſe materials 
* between two ſheets of Puft- -paſte, and bake Þ : 
it: it will .do every whit as well tryed i in | 
* good ſweet Butter, q 


k beeps Tongues baked. y 
Dem + boiled them tender , blanch & 


them #4 


te Fc: 
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TFI es 
em and cut them into thin ſlices, then ſea- 
gn them with Cinamon, Ginger, and a lit- 
ue Pepper, and put them into a' Coffin of 

e'Paſte, with fweet "Butter , and a few 
cet Herbs minced very ſmall : whillt it 
F baking, take a little Vinegar , Butter, 
atmeg, Sugar , the yolk of a nevg lait 
ze, one ſpoonful of Sack, and the juyce 

if 2 Lemon 3 boil all theſe together 'on 'a 
'"AChafing-diſh of coals, and put it intoyour 4 
<Ffycz thog it well together gnd ſerve it "2 
| up, ” : 

| Tongue Pye. 

+ Take a Tongue and Udder, afteryou; 3 
Shave either boiled or roaſted it, flice-- 7 
I them into thirt flices, and ſeaſon them with 
ICimamon, Ginger and Salt; then take half - - 
J-pound of Raiſins of the Sun ſtoned 3 yous 2 
{Tye being in readineſs, lay in a laying 'of. - 
24 Tongue and Udder, and another of Ratfins, 4 

ontinuing ſo doing till your Pye be fills 3 

3 put Butter on the top, and dloſe it ups 7 

' ] when itiis baked, liquor it with this "Cams 3 

| dle, Which you muſt make whilt it is baking, . - 

4 take Eggs, Vinegar and White, wine, Sugar _-: 
end Butter, beat theſe up together, till it is 

| ready:to 'boil; then opening' your Pye,  # 

4 Four it all over, and ſerve tup het, - 2 
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” #72 Fleſhoballlois 
Veal a Breaſt, Rack, or Loyn howto both 


-- Take which. Joynt you pleaſe and bo 

*it, ſeaſon it with Salt, Nutmeg and Peppery 

then take ſome ſweet Herbs, as Tyme&$ 

ſweet Marjoram, Penniroyal, Winter-ſay 

TY, £* and mince theſe {mall with ſong 

-Beei-ſucet , ſtuff your Loyn or Breaſt 4 
Veal herewith, and put it into your Pygwon 
«Cloſe it, and bake it in good cruſt, and: 

> * 2quor it with Butter, and the Juyce of : 
-Orange or Lemon, 


Veal (Fillet ) Pye. 


-- Cut your Fillet into pieces about thi 
bigneſs of Walnuts, and ſeaſon them wi 
-.,CinambBn, Ginger, Sugar and Salt ; as WW: 
"the form you may make what choice ye 
pleaſe , lay in your meat with Cheſnut 
roaſted , blanched and quarter'd, Dats 
fliced, and the Marrow of two Marrow 
'bones, cloſe it, and when baked, make alt 
"© caudle of White wine, Cinamon, Sugalſ 
.and Ginger beaten up eget, and pour 
Into your Pye, | * 


7 :- The ſame to be eaten cold. 


goes! a Pye of hot Butter, paſte:and fing 
” ub Ws, a Leg of Veal, and c q 


' yowto Bake. wx © 
alarge Fillet, then divide that into three 
jual pieces, and parboil them 3; when cold, 
fon them with Salt, beaten Pepper, Nut- 
rice, Cloves and Mace., then lay in one» 
megillet, and firow on ſome minced Tyme, 
x wing on ſome ſlices of Bacon, fcaloned? 
With Pepper and Sage; then Jay on the: 
&cond , and fa, the third Fillet with. Ba-. 
mn over every lay 3 then over all ſtrow* 
me minced .Tyme, and alittle ſeaſoniny, 
ith ſome large Mace and ſtore of Buttcr z* 
{This done, cloſe up your Pye, bafte it wich: 
hols of Eggs z when it is.baked and cold,” 
Kill it up with clarified Butter. . +. 
Forget not to beat your Veal very wells 3 
rich the back of your Cleaver before. you, _ 7 
ion It. > 


it Unble Pye made of. a Lambs bead and P.ur-. 
nance, 


#1 - Boil your. meat reaſonable tender, takes 


he fleſh from the bone, and mince it fmall Fd 


with Beet-ſuet and Marrow, with the Li-? 
q ver, Lights and Heart, a few ſweet Herbs 
| and Currans, ſeaſon it with Nutmeg, Peps : 
1 per and Salt, bake it in the form of an _Ums? 
ble Pye, and your Pallate ſhall hardly diz+ 
J ftinguiſh which is which, | 


"14+ Firhofallſous 
Veniſon Pye.. 


Raiſe a four {quare Cofhn of hot Butte 
Paſte; then take ſome Oxe-ſuet minceq}. 
> fimall, and lay in thebottom of your Pye$: 

*- then take your. Veniſon ſeaſoned with beat: 
> . ten Pepper, Cinamon, Cloves, Ginger, Salut, - 
* - Mace and Nutmeg pounded, beſure to flaf 
\ Your Veniſon, that it may the better entex 
tain the ſeaſoning, then lay you meat int 
ur Pye with Butter on the top, and ſomgt— 
* few Cloves > let your Walls be ſubſtantial L; 
> when it is baked, and that will not be uns|** 
» der fix hqurs, cut it up, and. put.into it a! 
> bout a quart of Veniſon. Sauce. | 


 - Veniſon Paſty of a. fallow Deer to eat bot of 
bk * cold, > v” 


Take the fide of a Fallow Deer, bone i 
and lard it with great Lard, then take Pep-| r 
. per, and Nutmeg of each two ounces and af | 

t 
| 


NO 


3 of Salt five ounces, and ſeaſon it here= 
*, With; then have a Paſty made of a good: 
thickneſs, and lay fome Butter.therein, up«' 
=. . on that lay your Veniſon the infide down«- 
” Wards, coat it thick with ſeaſoning, and* 
& lay thereon a good quantity of Butter, not 

> forgetting to prick on ſome whole Cloves; 
- "Indore it with Eggs, and bake. it; when} 
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\ - bHhow to Bake." 175 * 
& is cold , fill it -up with, clarificd:, 
Butter, ; 


Otherwiſe in the beſt manner. 


Firſt bake it in its own blood , wipe it 
in, but waſh it not; then Skin ic, beſte. 
| , and ſeaſon it as before expreſſed, then 
alſhake it again in fine Paſte , Pufk-palte , or: 
end hort Paſte, 
\t 
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Land-fowPfor Sea-fowl of all forts. © 4 
baked in Pan or Palty. k. 


Erand-geeſs baked to be eaten cold, 


«% 
G & : 
A - 


*T Ake your Geeſe and parboil them; 
then take out the Breaſt-bone with as+ © 
| many other bones as you can, with this * 
proviſo , you do-not unſhape your Fowl 3: 
then ſeaſon them with Pepper and. Salt, - 4 
and lard them with good large Lard, and . : 
put them into a Cothn and bake them ey 
when it is cold , fill it up with clari 
Butter, . 


= 5. ron | 


Chicken Pye. . 


_ Take eight RO_ four Fweets 


> 


x . 
OY 


55 * pond abalithits © 


” Breads of Weal, as many Sheeps Tongues ith) 
* boiled tcnder, blanched and <ut into thin{erju 
** flices with the ſweet-Breads, half a dozenf$nou! 
= Larks or Sparrows , half a ſcoxe Cocks- 
© - combs, a pint and. a half of great 

| M{i&s parboil'd, and: the marrow.of four\. $ 
© Marrow-bones ; let all theſe be ſeaſoned: truf 
* lightly with Pepper, Salt-and _— fill heal 
- your Pye three quarters fnll with thele ma-|Jand 
* terials, then take ſome Veal and mince Tt, [mO 
E with as much Marrow , a little erated” an 
” Bread, the yolks of three E6s, minced} thi 
= "Dates , Salt, Nutmeg , ſweet Marjoram,” th 
- Work . up theſe with a little Cream, and FL 
& make it into balls, and lay them 1 into your | tc 
2 Pye, with ſome Gravy, bottoms of Harti- } p 
chokes, and ome Butter over all, lay ſome | t 
E Marrow , Cheſquts boiled and blanched , 
Earge Mace, and a-handful of Goosberries, 
- cloſe up your Pye, and when baked liquor 
” It, with a. little Butter, juyce- of Oranges 

- and Claret wine. 
# . Or you may bake them thus: having : 

4 truſt them, ſcalon them lightly as before, '} 
and: put them: into a: Cofhn, lay on them | 
n _ Dates, with the Marrow of four Mar--- 
 xow-bones, {ome large Mace, fix ounces of - 
+ Exingo roots, ſome Grapes and Butter , 
.. —_ Itup, and. being Rl baked, Jiguor- it 
- with, 


how to Bake. 177" 3 
Fpith a good quantity of Butter, Grapes z ... 
hink xjuyce and Sugar, then bake it till .itis 
zenfnough, ice it and ſerve it up. . x 


KS» 
Chicken Pyes for Winter... 


. Seaſon your Chickens after you have: 
d; truſt them,with Cloves.Salt. Pepper, Nutmeg 1 
Ws beaten and Mace 3 then take. ſome. Parlley « 
&Fand.Tyme and mince. them ſmall, and»: % 
t, Fmould them into. a ball with ſome Butter, 
d: and ſome of the. aforeſaid ſealoning, , tuff) : 
d-] the bellies of your . Chickens herewith, ands 3 
| then lay them into your, Pye with ſliced: © 
{ Lemons on the top. of them, and the bot-3 
toms of boiled Hartichokes cut into ſquare } 3 
pieces, cloſe it up, and :when it is baked, 2 
take the yolk of an Egg, a grated Nutmeg,j® 
White wine, Gravy and Butter beaten uP\-., 
rogether,and lair it therewith. . <3 
Chicken Pyer for the Summers* , 4 8 
Take halt a dozeh Chicken-peepers: anÞ1- 
truſs them , ſeaſon*hem. with Nutmeg 5 .* 
.- Salt, Ginger and. whole Mace , lay+them'-? 
into. 'your Pye on their backs, ' and-cover* | 
them withfcalged Goosberries or CO 
Lettice , with ſome Aſparagus boiled, and 
Butter 3 when it is baked, liquor it with: a, 
pint .of White wine, the yolks of-halt a: 
ot; -u4t I.5 doxcn' 


ww 
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—_ zen Eg88» Sugar, and a quarter of a; 
Butter beaten up over the re yl = 
* Fboiteth. | | 


la 
Chickens baked with' Grapes. 


Zu 

* Having truſand ſcalded your Chickens; F 
ſeaſon them with Pepper, Salt and Nutmeg, 

” and lay. them into a Pye with half.a pounds T 
© of, Butter.z when it is baked, cut it up, and; 
>. Jay.on, the Breaſts. of your Chicken' ſore 
-* Grapes. boiled in Verjuyce, Butter, Nut-=,} 
+ Tpeg and Sugar, with the. juyce. of an Os: | « 
E ; hope. or Lemon. 


Capon. bakgd -in . Paſty-pan. S: 


Your, Capon being roaſted and. cold, 
take the fleſh from the bones .and lice it; 
_ preſerve the Thighs and Pinions , add: 
to. the fleſh of your. Capon, four ſweet- 
> Breads, halt a pint of Oyſters, three Lamb-. 
; mores, and ſeafon them alt with Nutmeg, 
F*Cloves, Mace, minced Tyme, {weet- 
* Marjoram and Pennif®yal; lay- into «your, 
* Paſty-pan a ſheet of paſte, and inthe bottorn 
thereof lay. your. Thighs and Pinions .and! 
n them ſtrow a minced Onion, on theſe _ 
I hy your fleſh, and upon it the fweet-Breads, ; 
 Lambfiones and Oylters cut into halves,over ,: 
- alla handful. of boiled and blanched Chefs, 


nuts, 


o—" 


| 


how to Bake. 1797, 
'UYuts , put Butter on the top; and 'clvle”® _ 
tall, our Pan; when it is baked;ilair it with. 
laret wine, ſtrong - Broth, Gravy , drawn ._ 
Butter , ſome Anchovies diflolved, with a - © 
-Jgrated Nutmeg, , garniſh it.. with flices Of ;-" 
5; Lemon. | = 
Bj In the ſame, manner you. may: bake a, : 
id; Turkey. w_ 
” _  , Curlew or Hernſhaw baked. 3 
Truſs them and parboil them,then ſcaſon'+ 3 
them with Pepper , Salt and Ginger , putc»2 


} them in deep Coffins with a good quan- 3 
| tity. of Butter, . and let the. heads be. vi-4? 


2 ſible. f gy 

3. "< 4 
5 | Craxe, Buſtard or Peacock, baked to be eaten 2 
[ cold. ” , : 1 


Bone your Buftard, Peaggck, Crane Or x. 

| Turkey, parboil and. lard it with- large 3 
-Þ Lard, then ſeaſon- it with Salt , Nuttneg'? 
and Pepper . of each about. two. ounces -ang v 

a half 3 your Pye being ready, lay ui:the”; 
bottom thereof. ſome Butter , with. ſore: 
beaten” Cloves , then - hay . in, your. FOWL: 
with the reſt of. the ſeaſoning. thereony 2 
with a good quantity.of Butter , clolgit, B 
baſte it. with Saffron. water ; and” —_— 
| ©q; 
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180: 'Fowloe of all —_— 
=” baked and. cold; fil] it, up with clariked 7: 
2 Batter. 


Hex baked 'to by eaten cold. vi 
: Having parboiled- a. young, fleſhy Hen ,Jþoilt 
cat off the Legs, Wingsand Merrythought,] Og 
4 Ether flat the, Carkaſs.to, lye. handſome in v7 
” the Pye; after this , ſeaſon the fle(h- withy 
+ Salt, Pepper , Cloves-and Mace, and put] 
" it into a" Coffin with Lambſtoncs liced, {ni 
; Poeoreet-Breads, Sauſages, ſome Oyſers,, the | mx 
yolks of haxd Eggs , and two Onions cut . 
© If halves, put on half a pound. of * Buttcr 
and cloſe your Pye 3. when it is bakcd lair 
it&with Claret, ſtrong Broth; beaten'up with, 
the yolk of an Egg, a grated Nutmeg and, 


WW 


Pexawn Butter. 


Hen baked in Tai Ty-par. 


; ©  Jlice the flgh fron the bones of a youn 
- Hen, that hath been roaſted or boiled. , bh 
y is cold; and ſeaſon it with ſweet Marjoram, 
Tyme, . Paxiley, and. a-large Onion minced: 
| very ſivall, with Cloves, Mace and Nutmeg 
& beaten 3. then put your bones into the. Pa- 
My-pan;, tut under-laying, it -with a. ſheet 
; C o tne paſte; let - your ſliced meat:lye on ®* 
the.top. hereof, and over all put Butter, 
| then clele 'it with another ſheet of paſie; 
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| "ww to Bade: | 182+” 
:d&ing baked ., batter the yolks of. half ado-..” m 
iq pony being indifferent thick, put- to« 4 
them ſome. ſtrong, broth, and-a quarter obs 
-pint of Claret wine , with ſome Parſl 
oiled green and ſhred ſmall, {tir all theſe 
nd pgether.with a ladletul of drawn Bitter 3, >- 4 
in ſtake out.the. boncs before you put in. this: . 
th Flair, then fiir all very well together 3 thens ' 
1t:Iſtick the bones a top on the meat, and gar--* 
| Jniſh it with ſlices of Oranges or Les 3 
e Imons.. | "I 


Herns baked to be eaten cold. 


 . So bone yeur Hern , that: you do. —_— 
miſhape it 3 then lard it, and ſeaſonit withs*: 
Pepper, Salt, Cloves and. Mace beaten, then, 
lay it into a Coffin, making the headgto 
par out of. the lid z .when it 1s Il 
it up with clarified Bugger. 

RR Pheaſant-ponts, or reebhew 

baked. 

Take any. of the. aforeſaid; 2nd bang 
# them, and lard them with Lard a#big as - 
| your lirtle hinger almoſt, then aha 46» 
/ with Nutmeg, Pepper, "Salt , and. a 4 
* Clovesz your Pye being made, lay .Jome-, * 


/ Butter in, the bottom thereof, then Jay.on * | 
your Fowls with good. ſiore of ſcaloning =? 


: " 


= 


7 
os 


and Butter; if you intend to cat it cold 
- then muſt you alſo, when it: is baked and 
cold, fill it up with clarified Butter 3 if you |-T 
| ” would have your Pye to be eaten hot, ſea-lper 
fon your Fowl but lightly, and put inte - 
- your Pye with them Beef-ſuet,ayd —_—— acl 
Ezaced {miall , ſome {ſweet herbs, it 
Nutmeg, Pepper; Salt; the yolks 'ok foud AC 
raw Epps, bottoms of boiled. —— O 
* Grapes or Goosberrics. ' 
Larkg - or. Sparrow Pyes. Ti 
-, Take what: quantity of them you. think, 7 
fit, "truſs them and parboil th®m, then ſea-- | * 
fon them with Pophck and Galt, then lay 
= them ina Pye with Butter on. the top and .. 
Y *-- "4p mingle amongſt them ſome Mar- Þ i 
yew, and; a few, Cheſnuts boiled and, | | 
; { Blanched. * 
"= Mallard 'Pyes., 


Take a-couple or. more of. wild -Mal-.\ 
I x and ſcaſon them very well with Pep- 
| per and Cloves beaten, ſome Salt and a lit-. ' 
h * le Nutmeg . lay them into a deep Coffin 

* with ſore of Butter, and a couple of large 
| Ohions minced ſmall 3 when baked, liquor . * 
3 - your Pye with Butter wy, or with an 
4 qa 


Pars ; 


*% 
. 
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dy 
'ou 4 Dake a brace of Partridges and mince? 
a 
Itc 
ealach two ounces 3 let the Meat be ſeaſoned oY 
- 

od Sugar 3 mivgle. alt theſe together, ang A 
Joſe, it. up in Puff-paſte. : being: baked. 
Jopen it and put therein. half a grain of Ame. 7 
3 -Pber-griele diffolved in Roſewater, ſtirring. 4 g 
Jit well together {erve it up. 


p Pie eons, Stock-doves, © ails or Rails ped 1 


.? 


fine Elowre, and a quarter of a pound of. 


» fill it up: with clarified- Batter. 
| hall the ſeaſoning,and when it is baked, TR 
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how to Bake. 
' Partridge minced Pyes.. 


> 
"i 


hem, mince the like quantity of Beef fines # 
en take Orangado and' green Citron of.” 


ith beaten Cloves , Nutmeg, Mace, Salt: b 


be eaten cold, 
Having made your Pye of a pottlle of: 


Butter boiled in fair Water made up quick. | 
and ſtiff; then take half a dozen Stocks - 
doves_ or Pjgeons, . truſs, waſh, and- 
them dry, then ſeaſon them with Nutmeg, 
| Pepper and .Salt of cach two ounces and a+ 
half 3 laying fome Butter in the bottom * 
*| of thePye, put in-your Fowl and "The re- A 
maining ſeaſoning, with good ſtore of But... 

ter on the top 3. when. it is baked and cold, 


a 
a” 


If you willeat your Pye hot,then. uſe bue -} 


it... 


- 
0 a $4 
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4 Fowls of all ke 
E = it with Butter, Verjuyce, Sugar, ſome ſweethat 5 
+ Marjoram boiled and chopt ſmall , withÞlKks « 
E yolk of an E8g beaten up all toge-ſith © 
- ther, 


7 © Sea-fowl of all ſorts baked, a Swan , W Dofes 01 
per, Cc. - aa 


Let your Swan, Whopper, or any-otherqo1l 
# Sea-fowl be parboil'd; then boned, and-af-Þ1v! 
©. terwards larded ;. then take four ounces ofÞecx 
2 Salt, three of Nutmeg, twoof Pepper, andPut 
. ſeaſon your Fowl herewith , bake'them in*þnd 
- Ryc-paſte made up ſtiff with boiling liquor, or 
= f you will eat it cold; it hot, uſe but half 
I the ſeaſoning, and bake them i in fine Paſte 

 liquor'd with Claret, Gravy, Butter; .an 
-*Qnion, Capers or Oytters. Thus you may *IÞþ 
- bake Shovellers , Herns, Curlews', Gulls, **|C 
f Wild-Geclſc, Tame-Gecle., and Muſcovia in 
| Ducks, | {c 
® | Swan Pye to be eaten cold. 
| 


” . In the firſt place uncaſe or. skin *your : 

- Swan, Then bone bim and lard the flcſh, (ca» 
| for it lightly with Pepper, Salt, Cloves and 
-Mace 3 .then make your -Pye-Swan-like of 
* Ryec dough.,. and- lay,your Swan therein, 
« and*upon it lay ſome ſheets-of Lard-and 
| Ray-leaves , and: Buttter on. the. w_ of | 
- that, * 


howto Bate. 164 
ectfat > cloſe it up, and baſe it with the -” 


1thplks of Eggs 3 when it is baked, fill i cup: 
ith clarified Butter. 


Gr 
V. 
. ” 


AH 
Otherways. 


Yr Only pluck your Swan and skin it, not. w— 

Fald it, and take oft the bones, then : 
exhoil it, "and ſeaſon it with Salt, Pepper and! 
[= inger 3 having larded it, put it into'a* "8 
otpeep Ryc-coffin, with a good quantity 'of . > 
dPutter 3 let it ſoak very well in the*Oven, 
n-pnd. being baked, pour in at the Fungel 2 

ome molten Butter. LE. 
; f 


7 Turkey baked in the- French faſhiox.. . F 
þ Having boned your Tarkey, lard it with” 
C 


g Latd, then feafon- it -with Pepper';* 
loves and -Mace ,- Salt andesNutmeyg <4 
. finto his - belly ſome interlarded 'Bacon' 3 4 
fome Roſemary, Bays, whole Cloves; whole® 
Pepper 'and Mace, then let it ſicep. all, 7 
night in White wine 3-in the morning, cloſe _ * 
it up in a ſheet-of courſe paſte, aud bake * 
[it-in a Pan with the fame liquor we 

tn, it will require four hours baking 3 when. | 
It is enough, ſerve it on a Pye-plate ſtuck * 
PF with Roſemary and Bays, with Muſtard 
ſand Sugar in ſ{aucers.. -K 
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A : Tirkey baked to be eaten cold, 


2 Parboil your Fowl, then bone and 1 
him, ſeaſon him alſo with Pepper , Salt} 
> Cloves and Mace, put him into a d 
_ Cofhn with Butter on the top and bottom} {qi 
ket the head peep through the lid, then 
it. with Saffron-water, and when baked 
2 cold, fill it up with clarified Butter. 


Wild or tame Gooſe-pye. 


z- - Having broken the bones of your Gooſe! 
+ parboil him, then take Pepper, Salt, Cloves 
= agd Mace, and ſeaſon him therewith z then. 
- take a' couple of Rabbets and lard them 
> Very. well , then make your Pye of Yood 
© bot Butter paſtes then lay in your Gaoſe- 
2WHh a Rabbet.on cach fide, with tore of 
on the the top, This is the good 
wives ſtanding Diſh, | 
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11 forts af Fiſh, Pleſh 
Fowl] marinated, ea 8 
{ou ce J - | 3F 3 


BAS, 


_ _ 


| 


mt i, n * af 's 


Fiſh marinated, pickled ar ſuc, C 


wias 


Carp marinated. EX | 


Aving ſcraped , waſh'd , clean8« EI 
and Yer an your Carp .ſpli it down”: 
the back, flowreit, and fry'it crilp” 7 
® in Saffet Oyl, then lay it in a. 
Diſh, then put into- a Pipkin ſome Whites 
wine Vinegar,. with a bundle of all ſorts 
{weet Herbs, with fome large Mt 1k 
Ginger , Sroſs Pepper , fliced N 
whole Cloves , and ſortie- Salt 3 boi-th 
together a little white, and pour it ray. 
Fiſh, then preſently. cover it oo 
two hours to detain the ſpirits of the Herbs. . 
and Spices from flying out 3 then lay ſome'$ 
ſlices. of Lemon thereon and barrel it.ups. © - 


Gorges 


# I I- 4 : $8 2 V 
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Conger marinated. 


Cut it into pieces, and fry it in clarihed Wall 
tter, then pur it into a barrel, laying be- 
ben every. lay of Fiſh fryed Bayyleaves,P®.*. 
Mace, ſliced Ginger, and a few whole mx It 
Wes : Laſtly, dd to them ſome Salt and Þ* OP: 
Whbice wine Vinegar , and {o head your, find it 


Conger ſouced, on A 


- Take a fat Conger, ſplat it and bone it , 
+ 8 avi ag firſt fley'd and ſcalded it, ſeaſon 
m-with Salt; Mace, and minced Nutm 
bind it up hard in a clean cloath, a 
it-in Watcr and,White wine, of cac 
” qual quantity, throw ſome Salt therein 


oj 


IG 


2ep-it for your uſe, T 
= the 
. b: | Conger pickled. - an 

Fir fley"'your Eel, then cut him in |,” 
;\and bind them up together -with. , V 
then boil it in Water » Vinegar and N 
%* with a handful.of Fennel ; when it is > 


"be boiled, put it into your Soucing-pan with. '} ® 
lame of the ſame liquor, Beer, Vincgar,. | 
Fand 2 handful of green Fen lajd-on ta. 
: u FE | of LIE Fiſh. 
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| Caveer pickled.” 


Waſh your Caveer in Vinegar, (eaſel On. it 
with Salt , then preſs it twoor all ays;; 
Iſo that all the liquor may run from it; 
Imix it with beaten Pepper and Salt/* 
it once more as long 'as 
find it ſeaſoned high Si vi 
an earthen pot, and ſtrow ſons (i 
itz when you uſe i it, you may cither 
on a plate, with Oyl, "Vinegar, and fl 
'Lemon 3 or temper it in a Diſh with Vine- 
gar 3, then pour on Oy], juyce - of Orange 
- Pepper, and ſome ſliced —_— | 
on the pill being ſhred ſmall. 


Eels collar'd, 


Take a good large fiverEel,fplit hi 
the back, and take forth the bone, W 
and dry him , then ſalt him, after chis ta ak 
minced Oyſters, Tyme, {weet Marjors od 
' Winter-favory , an Onion- minced ſmall, 
Nutmeg, Cloves and Mace pounded. ina 4 
Morter, ſtrow theſe. ingredients on the in? 
fide of the Eel or Eels, then rowl thenup 
cloſe, and/ bind them with tape, boil tl = | 
in Vinegar , Water and Salt, a faggot” of Y 
{ſweet Herbs . and three whole Onions, - 0 
adding to this pickle . ſome Ginger, WF 
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your, Diſh with Fennel 


ts 2R 'Fels ſoured atberways. 4 ;bjters L 


ec 
a T zke four large fat Eels, ſcour them it pic 
pe MIr2 w, waſh and cleanſe them, then $ Boil 
ves: Lanto equal pieces a finger an{*< Fe! 
thite wingth, ſcotch them on the back 
P £4 lem a fteeping in Wine Vinegat 
"LE Inc Gait about two hours, then boil there 
J Ba {weet Herbs, Onions, large Mace; be 
boiled, pour away the liquor ; when 
jth 7 are cold , take a pint. of the liquor, } 
Las.much White wine, and boll it up 
h ſome Safffon beaten Oo powder, theyy 
out the Spices,. whereih the Fiſh was 
,.and add'them to your White wine,' 
, and pour all over your Eels. 
P Fl ders, Plaice or Soals marinated. . Swi 
Ng well with a- clean cloth your Filh, Bt 
them and fry them in aller Oyl, 3 
ich you muſt make very hot, and that 
a your Flounders -fry <criſp and 
n,-then put them- into. a large earthen 
"Ba 1, | put herow fliced Nutmeg, Ginger, ' 
= Mace, whole Pepper, a 8 4 a couple 
pEfliced Lemons, over :thele: lay oe 
Ba zayslcaves ___ and a letle Sh, gouging 


1 themas much 'White wine and Vines - 
as will cover them. "8 


% 


| ;hiters , Prawns ,, Shrimps or  Crmſih Þ 
picked. - 38 


Boil-your Lobſters, Prawns, Oe. they. 
ce Fennel and bruiſe it in Salt-and Vir LIE, 
ar, and with a ſprig.of Fennel waſh ther 2 

veen the carkaſs- and tail; leave fone 
ached Fennel under the tails, pour on” 
zem White wine, Vinegar, Mace, Cores, | 


utmeg, and fliced Ginger. 
| Lobſters marinated. i 


Half boil your Lobſters., then takeout ® 
he meat from the ſhells, and lard the tals <3 <7 
with a Salt Eel, then cut the tails long 5 
ways, and fry them in ſweet Oyl, when® 23. © 
nough , ſet them by z then take Wh 
wine Vinegar, Mace, Nutmeg, ſliced Gin» * 
zer , Cloves, Pepper ,- Salt, the tops of # 
Tyme, Roſemary , Sage, Winter-ſavory , >; 
weet Marjoram, Bay-leaves and 
liſh up your Fiſh, and pour all theſe 1 mma / 
erials thereon with the flices of chree - *; 
Lemons , FORO, it all oyer with : 
cr, 


n 7 
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\  Lobjters pre otherways, 
Take Vinegar, White wine and Salt"; 
* Soil your Lobſters therein ; being boild 
ſet them by : then take large Mace, wha 
and all manner 'ef* {weet He 
{ and boil them all together in the liqud 
> with the Lobſters ,. adding thereto ſon 
whole Cloves., then barrel them up in 
"Veſſel that will jaſt contain them , pouris 
the liquor on them; and - keep them 
Four uſe. 


. Lumps ſonced. | 


kd 


'Boil your , Lump with the skin on 
As firſt {calded and” ſcraped. it very 
bu then take the tail 'of a Lobſter, ſom 
ge Oyſters, Prawns, the yolks of: harg 
» {ome ſweet Herbs , and mince thel 
* all to gether; then put to them ſome'gratec 
7 Brea , Nutmeg , Cloves , Mace, Ginger, 
"" and me Salt, it will riot be amiſs'to ad; 
* hereunto an Anchovie or two, put thele in- 
—to the belly of your Lump , and boil him 
in White wine, Water , Vinegar and Salt, 
ſerve him” to- the Table*with foe of the 
>” hquor < 


>, You may in this manner "00M any Fiſh, 
by LD - - 
3 ad 
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= as Soals, Mullets, Dace , Gurnets , Pikes, * 
/ Carps, Perches, Teiches and Roches. 


Miullets ſouced, 


Having ſcaled and waſh'd them cleans? 

/\. Tay them in a Diſh, and throw ſome Sale 

_ upon them, ſome fliced Ginger and large 

Mace , put ſome Wine Vinegar , and 4w9 ' 

or thite Cloves z then boil it with 'as© 
much Wine as Water, but put not in- the - 4 
Fiſh till -the Water boils-3 being boiled - 
enough, put it intoa flat-bottom*d carthegs 8 
_, and pour on the liquor and cover e 5 

cloſe. 


f 


D. _ 
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Mullet marinated. 


Take a Gallonef Vinegar, and a quart 
of Water, a good handful of Bay-leaves,.: 
as much Roſemary, and a quarter ofa pound * | 
of Pepper beaten ſmall-z put theſe To 5 
ther, and boil them-over a ſoft fre, 0 
ſcaſon the broth with Salt; then fry your + 
Fiſh in good clarified Butter, take themmp _- 
and-put them into a barrel that is bur jul C>- 
ſufficient to contain them, | lay. the Bays 
leaves and Roſemary between eyery 127 a 
'Fiſh; and-pour the -broth on it 5. when It 
is cold cloſe w the Veſlel, | 
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- Oyfters pickled. 

Make choice. of your largeſt Oyſters , 
Firaim them from the inter and waſh 
them ckans; then fet on as much Water 7 
yon think will cover them, and when 
it boileth, put them in and but juſt ſcald 
them, pour them from the liquor, then 


3 take ſome of their own liquor, and mingle 


it with a little of that im which they were 


-; falded, ſore Vinegar, large Mace, whole 


,- Salt, and two or three Bay-lcaves, 
boil-all theſe together; and when your Oy- 


 ſtersare cold barre] them, and fill them np A 
+ with liquor, putting thereto, it you like it, 


a Clove of Garlick. 


Another Way, 


Take a Gallon of very fair large Oyſters, 
= they.are beſt about the full of the Moon, 
Dp 9g theſe in their own liquor, then 
-" Take them up and dry them in a clean 

oth, and put them kvd well ſeaſoned 


I arte) : z then take the Oyſter liquor well 


{ed from the dregs, and boil it with a 
t and a half of White wine, half a pint 


f ike wine Vinegar, four orfive blades 


"of whole Mace, threequarteyg of an ounce 


* -of Pepper not beaten , . three ounces of 
K. oh 


white - 


: = 


— PidlapSoud. 195 
ate Salt. three races of fliced Gin per , | 
_ anda dezep or fourteen Cloyes; pours this 
- liguaer into your barrel and 'head: it up 
cloſe. ) 2 OT wo, 
iced Lemon round 


** 


Servethem up ina 
leaves, Barberries, 
abaut-them. | 


| Ofiers marinated. , -* 


| Take fix quarts of large Oyſters, parboit 
them as afordſaid, then waſh them' in warm 
J,. Water, dry them, flowre them ,; and fry 
g them in a pottle of {weet Sallet Oyl, make 
_— them as criſp as you .car;, and keep them 
warm till you have made a-ſauce of White 
wine, ' wine Vinegar, half a:dozenbladesof 
Mace, fliced Nutmeg, Ginger fliced, a:gogd _ + * 
quantity of Cloves and whole Pepper, with 
ſome'Salt 3 boil all theſe Spices with'afag» 
| got or two of ſweet Herbs; having; daſh'd ' 
| your Oyſers, pour on the.liquor and Spices, 
and garniſh it with ſliced Lemon; | 


| Pike ſouced. -- —4 
Having drawn and leaned your Pike ve SS 
” xy wall, puton;your kerfle, and when your | 
Water boils, put in. 4our Pike- with,.fome 
Salt, Tet/it boil leafurely with' no more Y»* - 

guor than will cover-it: or you may bollat . 
'K 2 _— 


- 
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for keeping a confiderable while in-as muc 
Wine-2s Water indifferently ſeaſ6ned with 
Salt., add thereto a little Vinegar , ſliced 
Ginger, large Mace, Cloves and ſome Lez 
mon-pillz being bayled not too much, *takt 
it-up_ and lay it bytilF-you have boiled up 
the liquor to a conſiſtency, then lay. it in. 
ſome gcep Pan, and pour your liquor all 

ovecrit, and'cover it' up Eloſe. 


Salmon bow to pickle to keep fix months or | 
>. longer. , 


dg 


Take-the Salmon and cut it in fix coundygh, 
pieces, then boil it in Vinegar and Water, * 
two parts of the former and one- of the | 
 Jatter, put not in your Salmon till the li- 
 quor hath: boiled halt an hour 3 your Sal- | 
mon being, boiled, take it up and drain it, 
then - take: Roſemary-leaves , Bay-leaves , 
Cloves, Mace : and /whole Pepper, a' good 
quantity of -each!, - and: botl them. in- two 
* quartsof White wine, and as much of Via 
',-=egar , Jet theſe boil' half an hour 3. your 
© Salmon being c04, rub it well with Pepper 
avd Salt, and put n.,up- in a barrel with a F 
Jay of Salmon;jand-amether of Spice, that is 
boiled;jn the-liquox having tilled your 
Veſſel, pour on the Aiquox, * Renew your” 
f LS | pickle » 


—_ | 
pickle once a quarter., and your Salmon 
will keep a compleat twelvemonth, 


Salmon pickled in Collers. 


.- Having cutoff. ſome of the tail, taks 
the reſt of the fide; wiſh and dry it 3 then 
waſh it with the yolks of Eggs, mince ſome 
{weet Herbs, and ſtrow thereon, with a lit» - 
tle Fennel, ſcaſon it with good ſtore of Salt, 
Cloves, Nutmeg, Mace , Ginger and Pep- 
y | Pe then bitd'it up in; Collers wath broad 
q tape,” then ſet over your Kettle with.Water, 
4 Vinegar and Salt, and let.it boil with a tag- 
ves of ſweet Herbs, fliced Ginger and Nut- 
, 77 meg,. then lay it, when' boiled, into your, 
e | SOUCe-pan, and pour {ome liquor thereon. 


 Soalsfouced, - 


4 Take new caught Soals, and -otch them 
on the White fide thick, but not too decp, | 
then boil them wn White wine, wine. Vie -) 
gar,Cloves,Mace,ſliced Ginger and. Salt, nog&' © 
putting, in your Fiſh till your liquor boils, 2 
which mult, be no more than will covew. © 3? 
them-z then put in fliced Onicns, Parſley., © 3 
FJ Tyme, Sage, Roſemary, {weet Marjoram,; 
and. Winter-ſavory , being yea. cnough, 
:t your Fiſh a HRS. | 11s 4 


Soals fouced and C olled. 


Take out the bone of your Soals, and ej- 
ther ſcrape or skin them, but ſcraping i 
moſt proper 3 then take Salmon, Oyſters, 
Lobſters, Shrimps - 6y- Prawns, and mincd 
theſe with the yolks of Eggs boiled hard * 
with ſome Anchovies, add to theſe a hand- | 
ful or what you think fit of minced Herbs, 
feaſon all with Nutmeg, Cloves, Ginger, 

' Pepper and Salt; your Soals being dryed 
and waſhed over with' the'yolks of -Eggs, | 
fpread on them the aforefaid materials, then | 
rowl ap your goals m Colters , binding 
-them .hard with Tape > when they. are 
boiled, pickle then ii Wine, Water , 'Vi. * 
 negar, Salt, Spices and ſweet Herbs boil- 
#_ - cd together, 


i " Sturgeon pickled. 


© Garbidge your Sturgeon, if it be a Fe 
male keep the Spawn to make Caveer, ſplit 
him: down equally on the back, cut © 
your Jole to the body-ward, then your firft 
and f{ceond Rand very fair, let your tail- 
piece be the Teaſt, bind up thete pieces cloſe 
with flag or tape, and ſeafon ther with 
Salt very well, let it both an hour and-a 
half before you takeitup, and all the while 


it 


bk 
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it boils , ſcum off the Oy}, and ſupply it 
with liquor , .otherways your Sturgeon 
will-be ruſty. 


Sturgeon ſouced a better may to Reep a long_ 


t1me, 


ww 


Having drawn your Sturgeon, cut down. 
your Sturgeon on the back into equal Sides 
and Rands, then waſh it from the blood 
with Water and Salt, then boil it in Water, 
Vinegar and Salt till it be tender, then lay 
it in fome place to cool, when cold barreb 
it up cloſe with the liquor it was boiked: 

In, 


Sturgeon marinated. 


Take the Joles and Rands of Sturgeon, 
and having cleans'd, dryed and flower'& 
them, fry them in a large Kettle wherein: 
you muſt have three Gallons of 'Rape-OyE 
clarificd 3 being fryed criſp ,_ {et thers to 
cool, in the mean time-make your pickle 
of a Gallon and a halt of White wine, tw6- 
Gallons of wine Vinegar; , four or te 
handfuls of Salt ,, a quarter. of a pound of _ 3 
large Mace, five ounces of whole Pepper, - © - 
two ounces of ſliced Ginger 3 and when'je”- 
is cold pack it up cloſe, pouring this pickle 
upon it, W..- | y F ; 
K 4. -Smelts: 


'X 


200 Fiſh Marinated, ou 
| Smelts marinated. | 
Put a quart of Sallet Oyl or more into {| 
a Frying-pan, and when it is hot put in Ws 
your Fiſh ſo many as the Oyl will cover, as * 
it waſtes ſupply it with more; then fry ' 
Bay-leaves in the Oyl theFiſh was fryedFin, | 
then pat ſome Chret wine into an earthen 
Pan, and put the fryed Leavcs into the 
bottom thereof, and let ſome . of them lye 
aloft, ſlice-an ounce of Nutmeg, as much 
Ginger and Mace, a few Cloves and Wine 
Vincgar, then put in your Fiſh, ſo that the 
Bay-leaves and Spices cover it z when you 
{erve it, let it be with Bay-leaves and the 

Spices, = 


Otherroays marinated white or red, ; 


4 

Gill ſome large Smelts and lay them in {| 

a Pan, put on them a row of ſliced Le- * | 

* - mon, ſliced Ginger, Nutmeg, large Mace þ 
| and whole Pepper, then a row of Smelts, 

* and fo continue doing till they are all 

placed 3 then put to them White wine, Vi- 

F megar, Salt and Bay-leaves : thus you muſt 

= do, it .you would have them white ; but if 

- red, then muſt your pickle be Red-wine 4 

well mingled with Cocheneil, a weeks time | 


- Will throughly pickle them 3 when. you 


\ 
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| 
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Turbut ſouced. 


Having fitted your Fiſh for the Kettle, 


and your liquor boiling, put your Turbut 


therein, ſeaſon it in-the - boiling very well 


with Salt, and let it boil leiſurely and ſcum: 
it often. | 


If you intend to keep it a good white. * 


boil it in as much Water and White wine as 
will cover it ; ſome Wine Vinegar; fliced 
Ginger, large Mace, ſomeCloves, and ſome 
Leffton-pill,z beinghoil'd and” cold, put itt 
a ſlieed- Lemon, and keep it for your "uſe 
in an carthen Pan. 


Tench- ſouced. 
Draw-your Teneh'at the' Gills, ahd &ut 


them off, then: will they boil the whiter, - 


have Water: on the fire, and ſeaſon it with 


Salt, Vinegar , five or ſix Bay-leaves, large -* 
Mace, whole Cloves; ſome faggots'of {weet + 
Herbs bound up hard together-; fo ſoon 89 


your liquor boils, put in yout-Tencfy wipel 


_ clean, but-not ſcaled; being boiled'waſh-b$. 
* the lovſe ſcales; + then {train the liquor © 7 


through a. jelly-bag, and-put- to. it- {ome 
| R 5 | Izwyg- 


kltd 02 Doured. 20+--* 
—— ih them-up, you .muſt divide them! 
Anchovie;, . krowing 
{quaxe, with Broom-buds and Barberries. 


as an 
oh Lemon cut four ; 
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”202: - Mot. 
" Tzing-glaſs, being wathed. and ficeped for 
* that purpoſe, and boil it very cleanly, diſh 
your Fiſhin the Diſh you intend to fend it 


TL up in, then ſtrain the liquor through the L 


bag, pour it on the Fiſh and let it cool, 


Crawfiſh or Prawns, hanging them in ſome 
glaſs by a thread at their full tength, and 
filling the glaſs with the Jelly wherr it'is 
warm it being cold, turn it out of the 


glals. * 


e— cm 


tt —_— _ — 


In 


is >a :<& 


So 


| #. with Sallets and Grand Sallets. 


- 


Articbokes. 


Hen your Artichokes pre ripe, gather 
"them andcutoff the ffalk within. an 
inch of the Choke, waſh them clean and 

» boil them in. Water and Salt , then take 
them up, laying the bottoms upward till 
FF they be cold: this being done, provide a 
} Veſſel of clear Water: and Salt boiled to- 
K+ gether and cookd, then put the Arti- 
&-— chokes into it, cover it cloſe, and fo. you 
may keep them all the year round ; do - 
| INAaKec 


Mi a. dt 


- This Jelly will ſerve to jelly Lobſters, - 


i 


| 
| 


| 


| 
! 
| 


j 
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_ take White wine and'ſtale Beer, with good. - 


boiled meats all. the year, 


them into a Pot; and put thereunto: ſome: - 


make your Pickle tos-dalt ; they: are good” 
tor Pyes at Chriſtmas, or for ſhew, * © 
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. Another very good, 


Take your Artichokes: not too ripe, for-_ # 
then they will be full of ſtrings, pare theny. ... 
round tothe bottom, and boil them tender, 
take them up and ſet them a cooling, then+ 


ſtore of whole Pepper, ſo put them intor av £ 
barrel with a little Salt, keep them cloſe, : 
and they will ſerve for baked- meats and: 


Aſhen-keys pickjed. I : © , 
Having boiled. your Aſhen»keys:, put: * 


Vinegar, keep it cloſe covered. 


Alexander-buds pickjed:. 


You muſt make choice of your. Alexans J 
der-buds before they run to ſeed, and. taks: |: 
off their: tops and leoſe leaves, fo age 4 
the Bud may. be intire and firm,- cutpart of: Þ 
the Root to them, and” paxboil: them-very & 
well in:Water-and Salt, then put them. from. | 
the. liquor, and when they are cold, put tg» - 
. them Vinegar, Salt, and. ſome: ſtale. Beex;3. 
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F. " wheti you F NT fit "ther in the- 
F middle: F | 


| Bogberries pickled. 


Take ſome Bogherries , and put them + 

- into Gallipots, then pour intg them fome * 
- +» Vinegar and Sugar boiled together, cloſe 
s the-top of your Pots, and theſe will ſerve 
for garniſh all-the year : Thus you may 
F pickle Hog-haws 3 if not " pe , you muſt 

1 bolt thern, 


|... . ___  Broom-buds pickfed, 


Firſ tye up your Broom-buds in fittte 
s, then make a ſtrong pickle. of Water 
and Salt, boiling; it ſo long till it will bear 
anEgg : having put your Broom-buds in- 
w..pots fitting for the purpoſe , pour in 
F - your pickle when it is cold, there let them 
; tye till they look black, then” ſhift them till 
ey look of a brjght'or green colour; af- 
terthis, when occaſion ſhall ſerve, you may 
Qi them out and boil them 3 then pickle 
gh em in Vinegar. 


Burdock-roots pickled; 
3 Take Burdock-roots and half boil them, Fg 
having firſt ſcraped them very cfean, then 

ut"them op” into convenient Veſſels, and 
2 ba _— 


[OY 
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| PicklegaydDoures. ag, | 
=—= pour into them a like quantity of Whi | 
wine and wine Vinegar, with ſome Salt and | 
Pepper , when. you vle them .flice them _} 
thin. 4 4 


Barberries pickled, 


Pick your Barberries from the Leaves in 
cluſters, when they are ripe, and put them! 
into boiling Water, there let them lye hot 
half a quarter of an hour, then cloſe theny 
in Gallipots , puttjng a pickle to them of 
White wine and Vinegar not made too0 
fliarp. 5754 

Broom-capers, _- 

Boil the greateſt and hardeſt Broom-buds 
in wine Vinegar and Bay-ſalt, ſcum it cleans * 
when it is cold, you may put in raw oneg 
alſo, each by themſelves, laying a weight ups 
on them, for all that {wim- wilt be black; 
and the raw ones that are, preſſed »down 


will be as green as graſs, thoſe that} axe - 
boiled will change colour, 


Cucumbers hoyo ts pickle. 


Cut your Cucumbers m pieces; boy them 
up{pring-Watcr, Sugar and Dill, aiwalmn & 
two, take them up, and let..your . picklF 
ſtand until it becold. | "a8 

The -: 


; All-foxts of | | 
. The beſt way is thus : 


After Bartholomew-tide, make choice of 
_ your ſmalleſt Cucumbers, by ſome called 
Gerkins, cleanſe them well from all dirt 
and impurity, then put in the bottom of an 
earthen Pot or Ferkin, ſome Bay and Dill- 
leaves, {ome whole Pepper, blades of Mace 
and ſome Cloves, then place a laying of 
Cucumbers thereon, then a lay of Bay and 
Dil-leaves, then a lay of Cucumbers, till 
you have filled your Veſſel, you muſt thus 
- continue to doz then make a liquor of 
Water and Dill to make it ſirong, with 
ſome Saltz. you may boil this liquor, if 
pleaſe, but pour it not to them cill ic 


& © becold, then let your Cucumbers lyehercin 


fifteen or ſixteen days, then pour the liquor 
from' them, not all, and fill it up with 
White wine, Vinegar z this will make your 
Cucumbers look green, be green and not 
too ſowr. 


| Caper-rowlers of Radifp-cods. 
\ Take them when they be hard, and not 


1 A over-much' 'open, boil them tender in fair. 


- _ Water, then boil. White wine, Vinegar aftd 
wor-eaR together, and keep them therein. . 


| C7C 22086» 


Cucumbers otherways pick{ed. 

Being, put into an carthen Pot, let the 
pickle you put to them be Vinegar, Salt, 
» whole Pepper, Dill-ſeed, ſome of the ſtalks, 


cut Charnel, fair Water, and ſome Sycamore 
leaves, 


Clove-Gilliflowers pickled, 


Pick a good quantity of Clove-Gilli-- 
flowers , put them into an equal quantity 
of White wine and Vinegar, with fo much 
Sugar as will make them both (weet and 


+> ſharp, add to ther a few Cloves. 


Cowflips pickled, ® 


Pick them, and let them lye cnly' in Vi- 
negar and Sugar. 


Currans red and white pickled. 


Take red or white Currans, being not -* 
through]y ripe, and give chem a walm in 
White wine and Vinegar, with fo niuch 
Sugar as will indiffercnely {weeten it, coyer 
them over in this liquor, and keep them al a 
ways under it. | 

4.1 


Cabbidge ſtalks pickſeR, oe 


Take a quantity of Cabbidge ſtalks 4 
c 


” the Cabbidge, ſo far as the pith is, good, 
about Michaelmas the time is beſt, ſhave off 
 theontlide; and cut-them into- quartess,, 
'- half boil them in Water and Salt, then cut- 
the pith from the outward pill, and pickle 
it in White wine, a little ſtale Beer, bruiſed 


ſeeds and Salt , lice theſe out with your 
pickled Sallets. 


Charnel pickled. 


® Give-your Charnel two or three walms 
 -m boiling Water, your -pickle muſt be only 
_ Vinegar, | 


* Dill or Fennel pickled. 


--Tye up young, Fennel in bunches,and give 
it half a dozen of walms in boiling Wa- 
ter, then put it up, and let your pickle be 
Vinegar only. 


A Elder tops pickled. 


About -the middle of April break the 
teps.of young ſprouts of Elder, about fix 
inches. in!length, and having a convenient 
quantity, -give them half a dozen walms in 
boiling Water, then drain them in a Cul- 
' lender; let your pickle be Wine or Beer, 
_. adding thereto {ome Salt, and a. little 

77 bruilc& 


Pepper, a little large Mace, a tew Fennel-- 


+ PickleFny'Solites. 269 2? 
bruiſed Pepper , ſtop them up cloſe in the 


faid pickle: This is not only a wholeſome 
Sallet, but alſo commendable, "Po. 


Or. thus: q 


Take young ſprouts of Elder, and break, 
* their tops hve inches long,z then boil 
them in Water, and lay them in a Cullen, 
der to*drain : having prepared a pickle of 
 Wineor Beer, with ſome-Salt' and bruiſtd 


| 


| up cloſe, 


AElder-buds pickled. 


; Gather them before they are full blown, 
' - and lay them in White wine Vinegar, theſe 
' will make an excelent Sallert ; it they are . 
throughly blown , make- thereof Elder » 
Vinegar, 4 


Or thus : © 


Set Vinegar over theFire, and give your. 

- Buds a wake or two therein, with Salt, 

Pepper, large Mace and Lefnon-pilt cat int 
pieces, then drain your Buds from the. li- _ 
| - qQuor and let them cool, then-put themin- 
&—= to a Pot, and put your liquor , when cold, - .? 
"7 unto them. i 


| Re Endive 


Pepper, put them therein and ftop:themm” [4 


Y+.7 RY U_ hy + ' k *L 2 > lh 
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Endive curled. 


Let your Endive be fixſt ſealded in boil- 
ing Water, then lay it in a pickle of half 
White wine, and half Vinegar. 


Flowers of any kind pickled. 

Put them intoa Gallipot with as much 
Sugar as they weigh, and fill them up 
with wine Vinegar, a pint to a pound of 
Sugar, 

Grapes and Goosberries pickled, 


. - Having pick'd them, put them into the 
-, Juyce of -Cxab,, Cherries, Grape-Verjuyce , 


- Or any other Verjuyce ,'-and ſo barrel 


; them up; or take green Grapes , and lay 
 themin a pickle of. White wine and Vi- 
KD NCQ AT. 


Green Figs pickged, 

.. Take green Figs, ſlit them. in two, and 
boil- them in Vinegar , ſome Sugar , large 
Mace and Cloves , , and put them into 
a Gallipot, with the ſame liquor; they 
- are a good garniſh for boil'd meats in 
Winter, | 


Ep- 


Hop-buds pick[ed. 


Take your Hop-buds and give thera ' 
walm or' two in Water: and Salt, then lay: - 
them in White wme and Vinegar. 


Kit-keys, Crucifex, Peaſe on Purſlane pickled, 
 Takeany of the aforeſaid, and lay .them 
us as much Wine as Water, with a little 
Salt, then boit thera after this, putthem in» 


65 Pot, and cover them with Vinegar 
made of White wine. 


| Lemons pickled. 

- Firſt bot them in Water: and Salt, © and: - © 
then pur then into a Veſſel flPdup with 4 
Whre wine. 


Lemon or Orange-pill pickled. 


Boil then in Vinegar and Sugar, having 


frſt parboil'd them in Water, divide the 4 
| whole Pill into halves, and cut them into: * 
thongs according to the extent 3 you muſt 


put them up in the fame pickle they were | 


boiled m : This is an excellent Wmter-- 
Sallet. 0:0 


Marſ:-Mallow-ſtalks pickled. 


The time to-gather theſe is about the 
latte 


N 
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- Iatter end of March, for then the ſtalks 


will be of a convenient” bigneſs; gather 


what quantity you think fit, and-pecl off the . 


outward Pill, when your Water boils; be-- 
ing ſeaſoned with Salt, put them therein, 
give them half a dozen walms, then take 


them up, drain them, and let them cool, 


then make a pickle of ftale Beer. ſome Vi- 
negar,.grols Pepper, and a handful of Salt, 
according to, the quainty;of your ſtalks. 

«There is a pretty way of ordering;them. 


. to. make them paſs for a Diſh of Peaſe, 
"and that i thus: Take ſome ſtalks pilled, 
* and cut them into the- form of Peale, fo 
-  thany as Will make a., handſome 'diſhful , 
then: {et them over the Fire in a Skillet of 


Water, and: let them boil with: ſome. Pepy 


.. per tyed up in a clean rag; when boiled 
, Enough over a quick Fire, put them into a 
; Eullender, and drain them well from the 
Water, then diſh them up like: Peaſe with 
”- good ſtore of Butter, with Pepper. and Salt 
-” round. the Diſh brims 3 Peaſe and theſe 


Stalks have a taſte very ſemblable, in ſo 


S much, that they are frequently called March 
Peaſe: I have known them ſo well ſhaped, 


and fo cyriouſly ordered, that the Eaters 


- have wondred how - Peaſe ſhould come {o 


{oon. 
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Mallagatoons pickled. 
Take them before they are ripe, ſo that 
you may ſplit - the ftone with your knife; 
" then add to them half their weight of: Sus 
gar, then boil them therewith and ſcum it, 
| lay your Mallagatoons with their skin ide a 
downward , let them only -fimmer'; after' 
| the ſame manner you may order Peaches .. 
* and Apricocks, and put them up' in the 
| Came pickle they were bolled in. 


Muſhroms pickled, 


"8 Take what quantity of Maſhroms. you 7 

, pleaſe to pickle, blanch them - over ithe _- 
crown, and barb them beneath, throw a= © 
way what looks black, for they are old, put - 
thoſe that are young and freſh ( which will 
look red) into a Pan of boiling Water 
having; boiled a little time, take them up * 
and drain them, when they are 'cold; put 4" 
them into fome convenient Veſſel, and add. 4 
thereto ſome Cloves, Mace, Ginger, Pepe. 
per and Nutmeg, then takethe White wine, ' 
a little Vinegar and Salt , and pour this: lis * 
quor in to your Muſhroms ſtop them cloſe,” 
and ſo keep them the whole year, 4 


---y 


Pur» © 


. a 
A. 
4 R 


Purflaix pickled. 
Gather them at their full growth, but 
nt too old, parboil-them and keep them 
in White wine Vinegar and Sugar, 


Or thus : | 


Waſh the Stalksclean, and cut them in- 

. to lengths of ſix inches, -boil them gn Wa- 
-- ter and Salt indifferent tender, then drain 
and cool them 3 after this put to them a 
.pickle- of ſtale Beer and wine Vinegar, 
. _ Adding thereto ſome Salt z if you ſtop them 
-- up" cloſe, they will keep till the SPFIng 

wing, 


© winces pickled, 
=. Firft core your Quinces, thoſe which 
- arc faireſt and largeſt, the worle ſort cut in 
Pieces, and boil them to:make your liquor 
+ Krong, then put in whole Quinces, and let 
be a quarter boil'd, then'ſtrain your 
| Jiquor and put to.it ſome Salt, ſome ſtrong 
- tale Beerithen lay your Quinces into a Pot, 
K and _ inthe kquor, ſo ſopit upcloſe. 


Otharways. 


Take Quinces and neither pare or core 
Hom with your {croop, boil them indiffe- 
rently 


=*- rently in Wat _and Salt,then barrel them 
and cover them in the liquor they were 

boiled inz-or you may pare them and Þþojl | 

them m White wine, into which youruf# 
put whole Cloves, Aliced Ginger and Cina= 
mon: Laftly, you may barrel them up 
{ raw and put to them only White wine. - 


Red Cabbidge pickled. ? d 
+1. Takeyourcloſe leav'd Cabbidge; and cut 1 
it into pieces or quarters, when your liquoe-; 
F boils, .parboil it therein, then take it up, 


drain it- and pickle it in Claret wine Vi. : w 
negar. 


| Reddiſh tops pickled. 
Half boil them , then put them into © 


White wine, Salt, a little ſtale Beer, Mace 
and bruiſed Pepper. 


A... 
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Sparagraſs to keep all the year, 3 


Parboil them but a very little, and put 4 
them into clarified Butter, cover them with: .. 
| It, the Butter being cold cover it ; about a © 
; Month after refreſh them with new Burter, . 
and bury them under ground in a Pot c0+- 
_ vered over with leather, 


vw. 


Sams + 
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”of the Samphire, and lay it into a ſmall 


- pat-it into the barrel, cover it and keep it 


uh choke and have the ſame reſemblance in 


: $4 
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. Sampbire pickled jp green. 

"Let your  Samphire' be freſh, gathered, 
and pickle it in, Water and Salt ; when you 
uſe it, boil it half a dozen walms, then drai 
It, and when it is cold, put it into a pickle 
of Vinegar , for your preſent uſe; ſome 
boil it at firſt in Water and Salt, and keep 


it in the ſame liquor, but the firſt way IS 
the beſt. 


oo | Otherways. ' 
Pick the branches from the:dead leaves 


barrel, then put thereto a ſtrong brine of 
white Salt well ſcum'd ; when it is cold, 


the, whole year round 3 when you would 
uſe*it, Jet your Water boil in a Pipkin, and 
put your Samphire therein , then take it up, 
and when it is cold, put Vinegar toit, 


'F talks of Sherdowns or Thiſtles pickled. 
"Theſe Sherdowns run up like an Arti- 


their x00ts, you muſt peel both root and ' 


; ſtalk, and boil them in Water and Salt , 


pickle them in White wine : "This is very ® 
ſerviceable for cither boiled or baked Mes. 
Shams 


in 
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- Pickles foz Dau 
Shampinions pickled. 


Parboil them a little in Water and Salt, 
then lay them ina pickle of white 'wine, 
white wine Vinegar, bruiſed Pepper, Salt, 
and ſome large Mace, 


Sleep-at-noon pickled. - ' 


Parboil it in wager and falt, then drain 
| it fromthe water, and when it is cold pickle - 
| it in white wineand Vinegar ,, with a little: 
Pepper and large Mace. 


Tarragon pickled. 


Strip your Tarragon from the ſtalk, and -- 
put it into a Veſſel with half . white wine. .” 
andchalf- Vinegar, ſiop it cloſe, and ms i 1 
for your ule, 


Turnip tops pickled, 


| Let your Turnip tops be young , and 
St off the withered leaves or branches 3 


when your water boils put them therein, 
letting them ye till they are pretty tender, 
then drain them from the water, and let. 
them ſtand till they are cold 3 then pickle 
Gem: | in white wine Vinegar and Salt. 

bag G1--<:a6 
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1 All manner of Sallets- and Grand- 
Sallets, 


” grand Sallet for the Spring. 


Ta neceſſary and uſual ingredients are 

Cowſlip-buds, Violets and their Leaves, 
or or eaves , Brooklime , Water= Þ 
Exefles, young Lettice , Spinage; Alexan- 
ex-buds, &c, you muſt have them all a- | 
part, then take by themſelves Samphire, 

Okives, Capers, Broom-buds , Cucumbers, 
Raiſins and Currans parboiled , blanched 
*  Mitionds, Barberries, with other pickles 3 
; then prepare your ſtandard for the middle 1 
+ . of -your grand: Sallet, let not the Baſis be FF. 
- Butter as ſome abſurdly make it, but a Tur- F_ 
nip oy another hard thing ,' on which it 
== may conveniently ſtand : Letyour-ſtandard | 
+-- be like a Caftle made of paſte, and waſh'd 
of over, with the yolks of Eggs, and within it 
= a Tree made in hke manner, and co-". 
' Jourcd green with Herbs, and finek with 
©». Flowers ; you muſt have hereunto annexed -— 

twelve ſupperters round ftoo to and *' 
faftned to your Cafile 3 then fs. ing -0 four 
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F"caking away the fat betwixt the. cla | 
- and alſo the long ſhanks bones, lay them'a** 
ÞF foaking in water five hours, and boil them 
S_intwo Gallons of Water till itis conſumed 
E. to-three quarts3 being boiled , 'ſirain' it 
through a Strainer z when the broth is cold, 
take it from the grounds, and divide it into 
three parts for three ſeveral colours, putting 
-. each part into a ſeveral Pipkin with a quart 
of White wine, let one be colour with 
F Cowheneil ,- the ſecond with Saffrom, and  =«: 
I let the laſt have its own complexon, tet. 
each Pipkin have ſome Cinamong «race of - 
Ginger, and a little Mace, with fome Nuts 
} meg, flicing each particular Spice , melt '# 
- your Jelly , and put into every Pipkin a © 
+ pound or ſomewhat more of Sugar , and 
F with it the yolks of half a dozen s 
| beaten very well, ſtir thyſe well together, 

* and when it is ready to boil,. take itoff and 
a through hags, ſo keep it fori.yaur 
abc | ' " $14] 
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2 Fw treatgd of the more ſub-] 
ſtantial part of Food and 


their ſeveral ail s of dreſhng, whe- 
ther Fiſh, Fleſh or Fowl boiled, ſtew- 
ed, roaſted, fryed, broiled, fri aſfied, | 
baked i in Paſte, or ont of 'Pa E, Ma- 
| rinated, ſouced and pickled , each 
in their orders Alphabetically di- 
peſed, with their ſeveral . praper 
auces and Pickles; I ſhall in the 
next place diſgaarſe mare 
and according to order, of the rig A 
* . framing and compounding (accord 
ing to the Jateſt and beſt faſhion ) all , 
manner offeck-ſhaws, as F lorentines, F-. 
Jellies, Leachegy, Creams, Puddings , | * 
Cuſtards and KB.cſcakes : And the 
© firſt; I ſhall begin with according to 
- . the propounded order 1s & 


TARTS. | 
Almond Tart. | 


T Ake three quarters of a pound - of | 
blanch'd Almonds, and ſoak them a 
? while Þ}. 


wal oh tne WE wy well A a Ot 1 of $3 ma 
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SV 
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a- while in Water, then pound them in a 
-$ ſtone Morter, a wooden one will ſerve, or 
14 2 deep Tray, put to them ſome Roſewaterz/ 
_ {| when you have pounded them very well, 
 Wpound them over again with a little 

} Cream, then ſet on. about a pint and a half 

» | of Cream over the fire, and put your 

- | pounded Almonds therein with ſome Ci- 

1 | namon, large Mace, and a grain of Musk 

- | faſtned to a thread, ſtir it continually that? 

it burn not to the bottom till it be thick, . 

| then take it off the fire , and beat in the 

| yolks of four or five Eggs, with the whites 
pe. two, ſo feaſon it with Sugar or Orans; . 


gado, and bake it cither ma Diſh or 
- | Paſtic, | 6 
| | . Or you may only ſtrain beaten Almonds 
1 with Cream, yolks of Eggs, .Sugar, Cina» 
? | mon and Ginger, boil it thick, fill your: 
| Tart, and when 1t is baked icc it, 


Damfur Tart. A 


Boil them very well in Wine,ſtrain them 
| with Cream, Sugar, Cinamon and Ginger, 

then boil them again , and ſo fill your 
3 Tart. | 


Strawberry Tart, 


Waſh your Strawberries , which. you E- 
M | matt | o 
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” auſt procure of the midling fize, .and 
pat them into your Paſte, ſeaſon them with . 
Cinamon., Ginger , and alittle red Wine, 
on the top lay Sugar, let it ftand m the 
Oven about halt an hour, then draw it, ice * 


© Hd A, ks 


it and ſcrape on Sugar. 
| , Cherry Tart. 
. Stone youx Cherries and hy them in the {4 
bottom of your Pye, with beaten Cinamon, ÞJ. 
Ginger and Sugar, then cloſe it up, bake it F 
and ice it; when it is baked, pour into it F 1 


Muskadine and Damask water well min- 
gled together, and ſcrape on Sugar. 
_ d Medler Tart. 

Your Medlers that are rotten' are only 
fit for the purpoſe, which you muſt ſtrain 
into a Diſh , and then {et them over a 
Chating-difh-of coals , ſeaſon it with Su- 
ear, Ginger and Cinamon, adding, thereto 
{ome yolks of Eggs beaten having boiled 
half a quarter of an hour, lay it into your 
= paſte, being baked, ſcrape on Sugar. 


ff 
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Y Pine-apple Tart. 

Take three handfuls of Pine-apples, the 
- "pulp: of as many Pippins , with a prick- 
- e& Quincez when they are. well beaten, 
| 19 $95" put 
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put to-them three quarters of a pint of + 
Cream; a little Rofewater , the yolks of 
five 'Eggs, with: halfa quarter of a pound 
of / Sugar , you may thin it - with more 
eam , it you findit too thick; let your 

| Paſte, in which you put theſe ingredients, 
{ be thin, low and drycd, fo cloſe it up and 

bake it. | | 

' A Spring Tart, 

Gather what buds are not bitter, alfothe 
leaves of Primroſes, Violets and Strawberries, . 
with young Spinage, and boil them, and put 
2m into aCullender,then chop your Herbs C. 
* very {mall | and boi} them over again im _ 

Cream, add thereunto ſo many yolks with 

] -the whites, as will ſufficiently thicken youre 
} Cream, to which you muſt add fome grated 
_- bisket,colour all green with the-juyce 
of $piriage, and ſeaſon it with Sugar, Cina- 
mon, Nutmeg, and a little Salt, you may 
dake it in Putt-paſte or otherways. 


| Taffety Tart. 

Having wetted the Paſte with Buttcr 
and'cold' water, rowtit very thin, then lay 
Apples in lays, and between every lay,of 
| Appies, ſtrow ſorne tine Sugar and ſome 
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on-pill cut very fimall 3 let them bake 4 
| M 2 <N. _Þ 
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Us rts of - 
an hour, then ice them with Roſewater ;; * 
Sygar and Butter , and waſh ;ithem-over; 
= +» With the fame, then ſtrow more fine Sugar: 
on them, and put<them into the ſame O- 
vcn again, you may ſerve them either. hot” 
or celd. | 


- 7 Coreflip Tart. 


Take three quarts of the bloſſoms of 
Cowllips, mince them and pound them in 
...- a Morter, put to them aquarter of a pound 
- of Naple-bisket grated, a pint of Cream, 
and put. them into a Skillet , and let thera 
"boil a- little on the hre,, chen take them off: 
and bcat in the yolks of balf a dozen Eggs ? 
with ſome Cream 3 | make it thick over the 
fie, but let it not curdle, ſeaſon it with Sus Þ 
 - gar, a little Roſewater and Salt 3  your:} 
'* beſt way is toJet your-Cream be cold before 
you ſtir. in your E$85, then bake it in Paſte. 
of Diſh, 


Cream Tart. 


Take Quinces, Pears, Wardens and Pip- 
pins, lice them into quarters, boil them 
ard ſtrain them into:Cream, as alſo; Mala- 

"# gatoons , 'Necturus, Apricocks , Peaches 
Flums or Cherries , fill your Tart, and lay” 
on the top preſerved Citron; when it is. 

baneny 2 
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- all f 
* two.-ſheets of Pulf-pete, put to it utter | 
"2ad Sugar, cloſe it, prick it and bake' it; 

. when it is baked, put to it a little Sack, 


£. drawn Butter and Vinegar, ſcrape on : Sugar 
and ſerve it. 


Florentine of Potatoes and Artichokgs, 


Put theſe Roots into boiling Water; and: 
when they.are boiled tender, blanch  theni' 
and ſeaſon them with Nutmeg, Pepper; Cina- 

4 mon and Salt,ſcaſon them but lightly, then: - 3 
|} lay ona ſheet of Paſte in aDiſh,and upon that % 
 Y. ſome bits of Butter", then lay in your Pos 
tatoes and Artichokes round the: Diſh with 
ſome Eringo roots and Dates ſliced in halves, - 
Beef-Marrow , large Mace , ſliced Lemon "2 
and fome Butter, then cloſe it up with'a- 
another ſheet of Paſte 3 when it is | 
liquor it with OE Tager; Butter _ 
| Sugar, and-ice its + 34 5 a 


4 
. 


YO MU WP LP Wl ee 


Florentine of Barkerries, 


Take what quantity you think. convenis 
ent and boil them with Claret-wine and 
Roſewater, adding thereto ſome Sugar 3 
= { being boiled very_thick , ftrain them and 

put them on 2 bottom of Puf-patie in. a 
- Diſh, then cloſe them up with a cut cover. . * 
of the Game Paſte ; when it is baked, ice © 
it 


= gerand Sugar, mingle theſe well together, 
and lay them in a Diſh on a The 


£75 162 © Flows s of, vc: 


it and ſtick the : 0 thereof al over with, * 
raw Bacberrics, | 


Florentine of Marrow. 


Take the Marrow of four Maxrow-bones- © 


and cut them into ſquares like large .,Dice, 


add hereuntoa grated 'Manchet, ſome Niced © \| | 


Dates ; a quartet: of a' pound of -Currans, 
ſome: Cteam, roaſted! Wardens, Pippins or 


|  Quinees ſliced, and the yolks of four raw 


Eggs, faſon them with Cinamon , Gin- 
Pai 


and bake them. 


{ - 


Xn  KELTT of Rice, 
_. Having pick'd your Rice very can, 


-v Wo it tender , then lay it in a Diſh, and 


put. to” it Butter, 'Sugar,: Nutmeg and'Salt, 


b. with a little Roſewater, and the yolks of 


half a dozen Eggs , then put theſe ingre- 


2 - dients on a'fheet of Pufſ- paſte in a Diſh, be- 


ing half baked ice it. 


-* Or you may mix your Rice with ſome 
q Cream, Roſewater, Sugar, Cinamon, yolks 
”- of: Eggs, Salt, boiled Currans-and Butter! 
Y ng baked ,ſcrapeon ome Sugar/) | To 
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* FELL 


| 
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| Y Our uſual fiock for Jellies are Calves 
© feet boiled very tender and blanched ., 
| and knucles of Veal with the bones not 
broken ; of theſe; take what quantity you 
think fit, and lay them in-Water a Night 
and Day, ſhift them often in that time into 
| freſh Water, and clcanſe them well from 
{ the Blood, then boil 'them- in ſo 'niuch 
{ fair Water as will cover 'them,, and a lit- 
more as they boil, ſcur/your Pot, then 


Linnen bag, ſome large Nutmeg , Ginge 

4 and iced Cinamon : Fir theſe boil boy 

| the ſpace of two hours and ahalf; at which' 
time you may try with your-ſpoon whe- * 

ther it will jelly, if not, boil it a little 

longer, but not down too low, for then it! 

ill be apt to change colour z if you find: 


to your Jelly ſome 1zing-glaſs, let it then : 
+ ſimper a little longer, then take it off and 
| ſtrain it into a Diſh or Pipkin, there to ſtand 
d cool till you are ready to uſe it. 


_ 


| Put to them a little 'Salt alſo tye upma ., 


 $ Fellies .._ 


| | © 
it jelly to your fatisfaQtion and defire, add . 


5 


_ Fellies of Jobn-Appler. 

_ Pare them and cut them into leſs than 
uarters, then pick out the Kernels, but leaye 7 
the cores, and as you pare them, drop them 


' Into fair Water to ”_— them from changing 
_ Colour, then put to them a pound of Ap- 


4a 


th 


Py; three quarters of a pint of Water, and: 
let-it boil apace till it . be half conſumed , © 
' then run it through: a jelly bag, then take 
the full weight of them in double refined 
k Sugar, wet the Sugar thin with Waterand 3 
= letit boil almoſt te a Candy, then put to © 
& It the liquor ;of -the Apples, and two or. + 


te ſlices: of Orange-pill , a little Musk, 
* a ;little Ambergriele tyed in a Tiffany® ? 
x. and 1ct it not Loa woo ſoftly for fear - 
of Jofing the colour , then warm a little /; 
| Precd Oxange and Lemon together, and: 
” being half boiled put it therein 3 having 
E- - reduced it to : Jelly, you ray uſe it. by 
pouring it on {ome preſerved Oranges laid 7 
= in a glaſs for that purpoſe, or other-alf 
ways... | 


_—_ 5 Fellies for ſouſt meats. . 
WM . Take four pair of Calves feet, fcald: ©. 


|». . them agd take way the fat betweeri, the 
wclaws,as alſo the long ſhank-bones, lay them _ | 
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narts of fair Spring Water to- one quarts # 
then ſtrain it and (et it'a cooling, after this,” 
take away the grounds from it, and divide * 
the puter' part into three equal proporti»*4 


ons, putting cach into a ſeveral an, I 


— them up for your uſe, 6% 


” 8 


fater five hn: and boil them in three? 


adding to every Pipkin - quart of 
likewiſe a_ pound of Sugar , being fi 


well beaten in-a Diſh with the. whites of, 


Eggs, ſtew theſe together a little while'ds 


ver a ſoft fire with Nutmeg, Ginger, Mg 


and Cinamon, and colour them ſeveral 
ly with Cocheneil, Saffron, &c, and dy tr 


—_ 


Cryſtal Felly. "= by 


* Take three pair of Calves Fer andty . 
knuckles of Veal , waſhy them "very wel ; 


and let them ſtand twelve hours in Way 


ter, then boil them in ſpring Water:on®® 
five quarts to a Gallon 3 after this let- ts 


liquar ftand, and when it is cold pareaw 


the bottom and top, then put to it £f 


'k Rolewater , double refined Sugar 


F 


( 


j 


d 4 


{t,/ ſpoonfuls of Oyl "of Cinamon., ME 


quantity of Oyl ob ag A 
tuls of Oyl of Natme 
" of Musk tyed in.a 


here | boiled all _—_ tops I 


four (por OC ons 


166 p Hood & of : 
*into,an. earthen Diſh, ths ſo let it ſtand for- = 
| your uſez when it is cold ferve it inflices or + 
N E _ otherways, 


Or thus a much better way. 


6p 


| Your ſtock beiffg, cold, as aforeſaid, take 
4 away the top and bottom, and put the reſt 
»into.a Pipkin , adding thereto ſome Mace, - \ 
ECloves, Cinamon , ſliced Ginger and Nut j 
NJE2., cogether with a grain of Musk and 
Ambergricſe.tycd in a Tiffany-bag, put in 
| alſo ſome Roſewater, and it your ſtock be 
5 -Abiff, a.quart of Rheniſh wine, or what you 
| Wh ft thereof to make the Jelly of a pro- 
er thickneſs, ſcaſon it with Sugar conve- } 
: atfor your Pallate, and drop in of Oy] 
*.- *; lace and Nutmeg, three drops of each, 

+ {et theſe over the fire for the ſpace of a quar- 
ter of an hour, then take it off and ſqueeze 
into it. the juyce of half -a ſcore Lemons 
whcaten to. a froth with the whites of ſix 
*pes, then ſet it over the fire till it boils, 
Þþen take it off and ſirain it, having two” 
Diſhes, the firſt ſtraining pour in agaitf., 
$55 let it run into the gther diſh till it be 


It, 
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and boil it over night, in the morning take - 
three quarters of a pound of Almonds 7 
blanched and -finely beaten-, firain them 
with the Cream , and add thereto ſome- 
what more than a quarten of double te = 
| fincd Sugar, ſome Roſewater, Cinamon and =? 
Ginger *finely beaten and' fierced, then diſh . 2 
'þ it, ſcrape on Sugar and ferve it up. 


| 44 Almond Cream the beſt away. 


Take half a pound of Almonds ( right * 
Jordan, for they -are the beſt) and pound 
' them in a Mortcr with Roſewater and Su- 
ar, ſprinkling them in by degrees 3 as you - 
= are pounding incorporate theſe well tOge= a, oO. 
}, ther with Rice-flowre and a little Milky ©, 35 
making it no thicker than batter; when your 25 
Cream boileth , pour this ſtuff into your *- 
{ Skillet, and Jet thera boil together with * 

| Tzing-glaſs, Nutmeg and Cinamon , ot | 
a blade or two of large Mace, keep. 
; ſtirring over the fire for the ſpace of half 
an hour, then take it off, and put = 
q the yolks of half a dozen Eggs well 
F/ten in ſome Cream and Roſewater, wit 
three quarters of -a pound of fine es, ; 
tir all together,and diſh it up 3 three quarts, MN 
of Milk will be ſufficient for the Sore. v: 

ingredients, 


LI 


— 


©3283  Creamg of 


Goosberry Cream, 


. Take what quantity of Cream you think 
fit , and boil it with Cinamon, Nutmeg, . 
Mece, Sugar, Roſewater, and the yolks © 
Eggs beaten 3 having boiled a little while, 
take it off and diſh it, then have in readi- 
_ neſs ſome preſerved Goosberries, and ſtick - 
them on a pin in rows as thick as they can |, 
lye on the Cream, garniſh your diſh with | | 


wh A «+{ Hs pred 
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the ſame, ſprinkle on Sugar and ſerve it | 
up. 
t Otherways, | 


Take a quantity of Goosberrics cogle 
green , and boil them up with Sugar , 
then put them into raw or boiled Cream, 
ſtrained or not, it is better to let them be. 

, whole, ſcrape on Sugar and ſerve them 
UP» 

..- In like manner you may order Raſpjſs. 
Red-currans or Strawberries, or you may, 
ſervethem in Wine and Sugar without an 
Cream. bl 6 


; 


Rice Cream, 


Take three quarts of Cream, and three 
handfuls of Rice-Flowre, with half a poun/ 
of Sugar,mingle the twolaſt named very w6 
togethl 


: 


all ſozts. F: 
F together, and 'put it into the Cream ; then 
beat the yolk of an Egg or twO , with a 


a 


the Cream, ſtir theſe all together continu- 
ally over a quick fire till it be as thick as 


| hr the 


Rice Milk or Cream otherpays. 


tf Having boiPd your Rice near upon a 
quarter of an- hour, put it out into a Cul- 
lender, and pick out theunhuskt Rice from 
the reſt; if it be half a pound of Rice that 


> ww nw an 0 v 


ygu ule, then muſt you have three quarts 
of Milk or Cream; when it boils, put in 


wyour Rice With large Mace, whole Cina= | 


mon, and a Nutmeg in halves ; when it 
begins to thicken , take the yolks of half a 
dozen Eggs, and beat them with Roſe- 
water,and a ladlctul of your boiling Cream, 
then ſtir it all into your Cream over the 
fre, then take it off and {cafon it with Su- 

gar and a little Salt , take. out your whole 


ww) CD w _@ 


it UP. 


Clowted Cream, 


: L p EE ul d » 
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little Roſewater, and put it likewiſe into - 


pice, and diſh it up, ſcrape on it Sugar, 
* and on the brims of your Diſh, and, ſerve 


Take zew Milk from the Cow, and let _ 
it oyer the fare-in two or three broad gar-—" Db 
O then 


4 


”" 290  Creamsof |; 
then Pans,when it is ready to boil take it off, 

and ſet it by to cool, when it1s cold ſcum it 
off witt/your Scummer, and ſcaſon it with 
Rcſewater, Musk and Sugar, 


Another rare Cream, 


Take a pound of Almond-paſte fine bea= 
ten with'Roſewater, mingle it witha quart 
of Cream, halt a Jozen Eggs. a little Sack, 
half a pound of Sugar , and ſome beaten 
Nutmeg: firain them and put them into 
a clean {coured Skillet , and fet it on a ſoft 
fre, ſir 1t continually , and being of an 
indifferent thickneſs, diſh, it up with juyce 
' of Oranges, Sugar , and a ſtick or two © 
candycd Piſtachcs. 


Another, 


When you churn Butter, take out a-pint 
of Cream, juſt as it 1s about to turn to 
Butter ,. then boil a quart of thick new 
*"Ercam,. {calon it with Sugar, and a little 
Roſcwater, when itis quite cold, mingle it 
well-with your . ftoxmer Cream, and {o 


diſh it, 


An extraordinary clowted Cream. 


: Take two gallons and a half of ne 
Milk, and when it boils, make a hole in 


the 


& \ 


- "ali. "3IT 
| y Sack half apint, a quarter of a pint 
of Roſewater, ten Eggs, two grains of Am- 
bergricſle, and two of Musk diffolved ; 
\ Lafily, have in readineſs a deep Diſh, and 
ay in the bottom ſome flices of French 
Bread, and ftrew thereon Nutmeg , Cina- 
- mon and Sugar mingled together, and {prin= 
kle the ſlices with Sack and Roſewater 
then lay on ſome Raiſins of the Sun, ſome 
fliced Dates, and good big pieces of Mar- 
row : And thus make two or three lays of 3 
theaforcſaid ingredients, with ſome Musk, +: 
and a-great deal of Marrow on the top, #* 
T- then take a pottle of Cream , and. ftrain 
it, with half a quarter of fine Sugar, anda 
little Salt, with the yolks of twelve Eg; 
and fix whites, then ſet the Diſh into the 
Oven temperately, hot, when baked ſcrape 3 
on ſome Sugar. _ 


An excellent boiled Pudding. 


Beat the yolks only of half a dozen'Eggs 
» With Roſcwater, and a pint of Cream, 
warm it with a picce of Butter as big asa 
Pullets egg when it is melted , mix thera 7 
well together, and ſeaſon it with Nutmeg, © 
Sugar, and Salt, then put in as much Bread 2 
as will make it” as thick as Batter, with a+ 
ſpoonful of Flowre, then take a double: ? 
| cloth, 40 


- 
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". cloth, wet it and Awreit; tye it faſt, and 
putit in the Pot, being boiled, ſerve it with 
Butter, Verjuyce and Sugar, 

Or you may. take Pinamolets or French 
Bread, grate it-and ſift it through a Cullen. 
der, ar.d mix it with Flowre, minced Dates, 
Currans, Nutmeg, Cinamon, minced Suet, 
Milk from the Cow, Sugar and Eggs, take 
away one moicty of the whites, and mingle 
them all together, then make it .round like | 
a loaf, when the liquor boils, put it in tyed 
up in a double cloth, 


Cream Puddings. 


| Take a pint of Cream, ſeaſon it with 
| Nutmeg, Cinamon, Ginger and Mace, let 
>. your Ginger be quartered, then put to it 
- the yolks of four Egg, and half the quan- 
© tity of Whites , half a pound of Almonds 
b!2nched , beaten and firained with the 
Cream, alittle Roſewater, Sugar and a ve- 
- Ty little Flowre, then put your Pudding in- 
to a bag or Napkih, having firſt wetted and 
flower'd it  bcing boiled, let your Sauce be 
Sack, Sugar and Butter beaten up thick to- 
gether with the yolk of an Egg 3 then 
blanch ſome Almonds, ſlice them and tick 
- the Pudding very thick all oyer, then (crape , 
on Sugar and ſerve it up, 
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and | | 
th Green Puddings of Herbs, 


ach Take a quart and ſomewhat more of 
en-. Cream ,, and ſteep therein the pith of a 
tes, } Penny-wWhite-loaf, into which you muſt beat _ * 
ict, | the yolks of eight Eggs, then add thereto 
ake |- Currans, Sugar, Cloves, beaten Mace,Dates, 4 
ple Cinamon,Nutmeg, ſweet Ma rjoram, Tyme, - of 
ike | Savory, Penniroyal minced very ſmall, the 
ied | Jnyce of Spinage,Saffron and Salt, boil theſe" - 2 
with Beef-ſuet or Marrow,or without either * 
theſe Puddings -are excellent to be ſerved 
up alone in a Diſh, or good ſtuffngs for 


ith, 4, boiled or roaſted Poultry, Kid , Lamb or 
ler Veal. 


ag Another excellent boiled Pudding, 
ds .Beat fix Eggs into' a pint of Cream , 5 
he put it over the Fire, and ſcald the crum of '” 


'& | a Manchet therein, then put to it half a 4 
n- | pound of blanched Almonds beaten ſmall ”2 
nd... with Roſewater, ſeaſon it with Sugar, Nuts -- 
be Þ- meg and Salt, ſome Dates ſliced and cut. 3 
oo ſmall, ſome Currans boiled, and ſome Mar- 7 
en \ row: minced, beat them all together and: ' 
bake it. "Y 


= 


OO ” | : - . 
F Almond Pudding in a Diſh, 


\ -» Take apoundof Almonds, blanch and 
* pound them in a Marble-Morter , ſtrain 
* them with a quart of Cream, a grated 
> Manchet fierced, four Eggs, ſome Sugar, 
> Nutmeg grated, ſome Dates , and a little 
©. Salt, boil it and ſerve it in a Diſh with bea» 
» ten Butter, ſtick-it with Wafers, and ſcrape | | 
& - ON Sugar. * | 
Some uſe this courſe by taking a pound 
” of Almond-paſte, ſome grated Naples- 
» bisket, Cream , Roſewater, yolks of Eggs, | 
= bcaten Cinamon, Ginger, Nutmeg, ſome 
© © boiled Currans, Piſtaches and Musk, boil ic 
-. im a Napkin, and ſerve it as the for- 
mer, 


«as wail 


þ- Almond Puddings in puts, 


Takea pound and a half of Almond-paſte, | 
= nd, put 'thereto 'ſomenew Milk or Cream, 
& With 'four or five blades of Mace, and 
& ſome fliced Nutmegs'z when it is boiled, 
take the Spice clean from it , then grate a 
- penny Manchet, and fierce it-through 4 
#_Cullender, put it intothe Cream, and "let 
::K ſtand till it be cold-, then put in the Al- 

Wonds, cight yolks 'of Egggg Salt, Sugar, 


"»& | 


« 
- 


22nd -good ſtore of Marrow or Beef-ſuet 
= — fine= 
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finely minced , and therewith | 61 -the © 
guts, _ 


d 

in Cinamon Puddmgs. | E 

d Take two quarts.of Cream, and ſteep © 

% | therein two French Rolls, a dozen yolks of 4 
Eggs. Dates, an ounce of beaten Cinamon . 

- | and ſome Almond-paſte ; you may ſomes -+ 

© | times uſe Roſewater and boiled Currans "i 

cither boil or bake it, which you pleale, 


 Haggns Puddings. 

6) 

- Take a Calves chaldron, boil it; and © 
4 


7- whenitis cold, mince it ray! ſmall, hay 
take the yolks of four Eggs, oy 
whites of two, ſome Cream, —-—— 1 Bread, 
Sugar, Salt, Currans, Roſewater, ſogne Beek 
ſuet or Marrow, ſweet Herbs, Marjoram, © 
| Tyme, Parſley, and mingle all together: i 

then having a Sheep-maw ready d ** 
put in the aforeſaid materials and ' 


it. 6 

T Others take good ſtore of Parſley, San» 
vory,, Tyme, Onions, and Oatmeal X 
chopped together and mingled with 
{ome minced Beef-ſuet, with Cloyes, Mace, © 
F.? Pepper -and Salt, fill the panch, ſow it up” 
{boil it when it is boiled , cut a hole * 

P 2 4a : 
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F Re” put in Gene beaten Buttgr, with 


#3 of the three Eggs. Pe 
Another very good way, Qu 


» _ Take a Calves chaldron or Muggets,boil 4 x 
& * it tender and mince it ſmall, put to it 

+ -grated Bread, the yolks of ſix Eggs, with 

+. - as many whites, 1ome Cream, {ſweet Herbs, 

| Spinage;Succory, Sorrel, Strawberry-leaves 
minced ſmall, a little Butter, Pepper , 

> « Cloves, Mace, 'Cinamon, Singer, Currans, 
>. Sugar. Salt, Dates, and boil it ina Napkin: 
OT Cafves-panch being, boiled, diſh it and 
+ trim it with ſcraped Sugar, Rick it with 
© Gives Almonds, and run it over r with bea- 
— ken + Butter, | 


wy 6 © 
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Chiveridge Puddings, 


Lay the fatteſt of a Hog, in fair -Water 
B% Salt to ſcowr them, then take the 
* longeſt, and fattcſt gut, and ſiuff it with 
= Natmeg, Sugar, Ginger, Pepper, and ſliced 
& Datcs,. boil 'them and ſerve them to the 


| " Table, | 


Swan or Gooſe-pudding, 


| Take the blood, of either and firain it, 
E end put thcrcin Oatineal to ſteep, or grated 
þ Bacad, in "Milk or Cream, with Ws 4 


all toes. iy. 
_ Pepper , ſweet Herbs minced, Beef-fuet. on 
Roſewater,minced Lemon-pill, "with a ſmall © 
quantity of Coriander-ſced : This is a ve- "7 
1 4'Y good Pudding for a Swan. or Gooles .* 
| Neck- 1 


1 Veal pudding. 


? Take ſome of the raw fleſh of.. a Leg- 
of Veal, and mimmce it very {mall, then min=- - 
" | gleit with lard cutinto ſquare pieces, and 
" | mince ſome ſweet Herbs, as Marjoram,Pen- - 
niroyal, &c, with - ſome Spice, as Nutmeg, 
Ginger, Pepper and Salt , work or. incor- 
_ 1 porateall together, with Cinamon, Sugar, 

TI Barberries, diced Figs, blanched Almnonagey 
half a pound .of Beet-ſuct finely. minced, 
put theſe into- Hog or Sheep-guts. wal + 
cleanſcd, cut them an inch and a halt long, - 
tye them and boil them in a Pipkin, with. . 
Glarct wine, with large Mace 3, being almoſt © 
boyled, have ſome boil'd Grapes in {mall.. 
bunches , and. Barberries-in knots, then 
diſh them -on French Bread 3 being {cald- - 4 
ed 'with Mutton Broth of Gravy, garniſh * 
| your diſh with fliced Lemon : this is amoſt ? 
' delicate Pudding, 


Bread Pudding in guts. 


Take ſome Cream and boil it with Mace, 4 
of and 


* F.4 ; . 
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., Gafron, Salt, Roſewater, Sugar, Currans 


'T yellow, put therein only Saffron-water, 


} td all theſe together, t 
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” nd mix therewith ſome Almonds blanch] Þ9 
', ©<d and heaten with Roſewater, then take 1 
Cream, Eggs, Nutmeg, Currans, Salt and| *© 
Marrow, and mingle 'them all together, ON 
with as much grated white Bread, as youſ* 
ſhall think ſufficient, and herewith fill your 
guts. ; 


Bread Puddings greeggor yellow. 


+." Grate three penny-white-loaves , and 
_ Kerce them through a Cullender, put them 
into a deep diſh , and put to them three 

, three pints 'of Cream, Clovyes, Mace, 


ol 
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three quarters of a pound of Beet-ſuet, and 
the Iike quantity of Dates; if you would 
Have your Pudding green, colour it with 
> and all manner of ſweet Herbs 

d amongſt it , as Savory, ſweet 
Marjoram, Roſemary, Penniroyal, &c, but if 


An Italian Pudding. 


Take a fin Manchet ,.and cut it into 
ſquare pieces like Dice, then put to it half 
a al x of Beet-ſuet minced {mall , *Rai- 
fins of the Sun, Cloves, Mace, Dates, Su 
gar, Marrow, Roſewater, , 6 gs and Cream, 

en Butter the 
- bottom 


©@..4" 
H, 


4 mentioned ingredients, about three quar= * 
and] ters of rs, Ha. it wilt be baked, then ſcrape "2 
1er | 0 Sugar, - wa 
rouſ- Some Italians uſe to take halfa poun& 
2ur| of grated Paxmiſan, or old Cheeſe, a pen«_ © 
ny Manchet grated, ſweet Herbs chopped © 
very {mal}, Cinamon, Pepper, Salt, Nut- 
meg, Cloves, Mace, four Eggs, Sugar and 73 
ng| Currans, bake it in a Diſh or Pye, or boik * 
-m| it in a Napkin being boiled, ferve it with 
eel beaten Butter, Sugar and Cinamon, "NY 


Y French Pudding. 


d Fake a pound of Raiſins of the Sun, two: - 
d | penny white-loaves chopt and cut into * 
hi dice-work, a pound -of Beef-ſuet finely 
| minced, ſomewhat more than 4 quartern of 
t] Sugar, twelve or fourteen. Dates "flixed, a? 
fl grain of Musk, a dozen and a halt pretty? 
big lumps of Marrow,Salt, a pint of Cream, * 
half a dozen Eggs beaten with: it, Cloves, > 
Mace, Nutmeg , Salt arid a Pippin or tws.. 
paxed, with a couple, of 'Pome-waters ſliced » 
and put in the bottom of the Diſh before 
| you bake. it z if you find your ingredients .3 
= £00 tpany, or your Diſh or Pap he too ir 2 
y 


all ſozts: nv 
bottom of your Diſh, and put in the 


tle to hold them, divide them in two equal 
| parts,aud bake them : pat. * - Chet. 


ho bk « 
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puddings of 


6B you would. make a, French Barle 
Pais, thus you muſt do; Take a qua 
of Barley and boil ft, then add to it the 
_ quantity of Bread, as amounts to a Man”) _ 
chet, then beat a pound of blanched 'Al4 

- monds with Roſewater, and ſtrain them : 
-. with Cream, then take the yolks. of eight 

: Eggs, and the whites of four , and'beat| | 
them with Roſewater, fcaſon it with Nut- 
meg, Mace, Salt, Marrow, or Beef-ſuet cut 
* - then filling the guts herewith boil |. 

em. 


Puddings of Swines Lights. 


Take your Lights and parboil them , 
- then mince them very ſmall with Suet , 
- and mix them with grated Bread, Cream, 
*. Currans, Eggs, Nutmeg, Salt and Roſewas 
p Jer, ſo fill the. guts, 


4 very good Pudding. 


p. 


-- Take he crums of white Bread, the like 
zantity of white Flowxe. the yolks of four 
and as. much Cream as will make it 
ick as pancake Batter, then butter your 

| Did, bake it and ſcrape on Sugar. 


' bite Puddings | the beſt way to makg them: 


"Take Hogs Umbles and boil-them'very 
tender, 
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all torts. 321 7 
tender, then take ſome of the Lights with 
-thd the Heart , and all the fleſhy part;about © 
1an them, picking the ſinewy skins front them L 
Alt all, then chop the meat very ſmall; and 
put to it ſome of the Liver finely lierced, 
She ſome grated Nutmeg, theyolks of halt a de. 
zeal Zen Eggs, a pint of Cream, two or three” 3 
ur. ſpoohtuls of Sack, Sugar, Cloves, Mace, 
1} Nutmeg, Cinamon, Carraway-ſced, 'a little? 
oil Roſewater, good ftore of Hogs-tat , and ® 
| {ſome Salt, let your guts lyea ſteep in Role- 
water till you fill them, 


Y - Amther approved ways Fas. 
y Take three pints of great Oatmeal pick/d 
very clean, ſteep it in Milk three or fonr” 
hore's, then drain the Milk from it, -and 
let it ye all night in Water-that is warm, * 
in the Morning drain it from the Water, 
- and put to it two pound of minced Beet- ; 
luet, half® a ſcore Eggs with halt their3 
L | whites. a quarter of an ounce of. _ 
25 much Sugar, a little. Mace , a quartor7 

= Cream, and a little Salt, mix them "Ahn 
þ- -.. ot her, and fill your guts herewith. * | 


—_ Cambridge, Pudding, Y S / 


Cierce grated Bread through a Culler 
«yy, and . mingle. it with fome.. flowed 
ming ec _” 
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” 292 Ill foxts of 
minced Dates, Currans, Nutmeg, Cinamon 
» © and Pepper, minced Suet, new Milk warm, 
fine Sugar and Epps, take away ſome of 
= "Their whites, and incorporate all together. 
Take half a Pudding on the one fide, and! 
+ Half a Pudding on the other, and put But- 
» - Zer in the midit, putting the one half of 
the Pudding aloft upon the other #made 


y=xound like a Loaf; put in your Pudding | 


* :when the liquor boilketh, and when it is c- 
= *mough, cut it in the midſt and ſerve it 
—_— 
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| All forts of Forcings or F arcings for 
any Roots, Land-fowl, Sea-towl, 
= OT any other joynts of Meat. 


Roots, as Mellons, Pompions, &c. 


. Py 
& » 
£ 


= TTJAving taken the feeds out of your Me 
wx” lon, cut it round two tingers deep , 
then Mt your farcing or ſtuffing be grated 
þ > Bread, beaten Almonds , Roſcwater.and 
= Sugar, with ſome of the Pulp of the Mel- 
ton ftamped with it, alſo Bisket-brgad pul- 
verized, ſome Coriander-ſced-, candied 
»Eemon-pill -minced, forme beaten Mace 
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f] fron and Musk. a in then fill your- 


; monds, Sugar and Cinamoy, ferve them © 


= = by 
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and Marrow mbiidd: ſrnall, beaten Cina- * 
mon, yolks of raw. Eggs, fweet Herbs, Sak-- 


rounds of Mellons, and put them in a. fir” 4 
bottom*d Diſh with Butter in the bono, | 
and ſo bake them, I 

Let your ſauce be made of White wine: Z 
and ſtrong broth trained with beaten' Al; AX 


Sippets finely carved , give this: 'Broth. S 
a walrm , and pour it-on your. Melons,” 
with ſome tine ſcraped Sugar, dry them-in, 
the Oven, and ſerve them. - 

Ig the ſame manner you may'do chem. 7 
whole, alfo Cucumbers, Pompions, 4 
great Onions, 'Parſnips , Turnips.,- Cate 4 
rots, Oc; 


Farcings or  Stwffings for- any ſort off Fowl. | 


Take Mutton, -Veal or Lamb, mince. it. 
and put to it ſome grated Bread, Lo 
Eggs, Cream,-Currans, Dates, Spgar ut 
meg, , Cinamon, Ginger , Made, uycE* of | 
Spinage, ſweet Herbs, Salt, and 1 all 
together, with ſome whole Marrow: 3 tr 
would bave your aramy look YON 
Saffron water.. -- / : Mr A 
© Or you. may*uſe this irch IK 
a I udder boiled and cold; Sud ta 


| £5Y Ill forts of 

* it with Almond-paſte, Cheeſe-curds,Sugar, 
»  Cinamon', Ginger., Mace, Cream,; Salt , 

raw Eggs, and ſome: Marrow! or But- 


E..:, eter excellent Farcing for any ſort f 
1... Fowl, 

L+ NT Take part, of 4 Leg, of Veal, and mijpee 
- with ſome Beef-ſuct, ſweet Herbs.grated 
- Bread, Eggs, Nutmeg, Pepper, Ginger, 
; Sale Dates, Currans, Raiſins, candyed Q- 
©. :Xanges.,. Coriander- ſeed, and a little Cream, 
© bake or boil them, you muſt thicken them 
- with-the yolks. ot Eggs , Sugar and; Ver- 
Y - Jvyce; and. ſerys them pn. Sippets, {trow; on 


#. Sugar, and garniſh-yous: Diſh, with: Lemon 
ficed, | 


-\ 
—_—_— cr. 


a, Otberways; 


bd wich Cream or 'Goats-milk, and the brawn 
{ -&f a. Capon roafted; minced--and* ſtamped, 
Z * boil them; to'a_ good; thickneſs, with ſome 
Marrow. Roſewater, Sugar and - Salt, with 
- Hme._ Nutmeg, Almond-paſte, and beaten 
js flage,when they axe cold, fill your Poultry 
> andby $ or farce. ay other Joynt of meat 
> ageing, ror 


- Wi: 15446 | k Pug 


-Take [Ricc-flowre and ftrain -it- either- 
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Farcings--- 325- 
It g þ Farcings of. Livers -of Poultry, "8 
ut»| Take your | Livers when they are raw,... 
' 1-and cut them into ſquare pieces about the 
of bigneſs. of {mall dice , cut as: much inter» * * 
larded Bacon in the fame form, with ſome? 
{weet Herbs chopped very ſmall, add there 
ce | .unto ſome yolks of Eggs, beaten Cloves, 4 
ed | Mace, Pepper and Saltz and if you p leaſe © 
', | ſome Prunes and Raiſins of the Sun, ms, | 
) | grated old Cheſhire Cheeſe, a clove or two : 
a, | of Garlick, and fhll' your Fowl "— "1 
N | roaſt it orboil it. 
N 
! 


Farecings for Turkeys, Pheaſcins, #1d the bh 3 
ter ſort of Fowl. o 


Fake Veal and Beef-ſuet., and minge 
them together, and let your (caſoning, be © 
Cloves, Mace, a few Currans, Salt, and the © 
bottoms of Artichokes boiled, and cut into 
{mall {quares, mingle theſe together Wi = 
- Pinc-apple-ſced , Piſtaches , Cheſnuts, yolk 
of Eggs,. and. fill your Fowl herewith" 'q 


Farcings for Sea-fowl boiled or baked.” 


Take ſome of the flcſh of a Leg of Mut- | 
ton, and mince the.meat ſmall with Beef-® 
ſuer, Penniroyal, ſweet Marjoram, Tyme 

. and other {ſweet .Herbs , add thereusg 

ON grated 
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" g26 - IMifonts of | 
* grated Bread, Dates, Cyrrans, Raifins O-|wll 
range minced ſmall, Ginger, Pepper,Nut-|xan 
, Cream and Eggs, farce your Fowl] Ve 
" herewith, and boil or roaft them , let your! 
 fauce be Marrow , ſtrong Broth , White 
-wane, Verjuyce, Mace, Sugar and yolks of 
" Eggs, ſtrained with Verjuyce, ſerve them 
- in on fine carved Sippets and ſliced Lemon, 
2h - Grapes, &c. 
6. | F arcings for Mruttog. 
*- 'Cut a pretty big hole in a Leg of Mut- 
I ton, and the fleſh that you take from thence 
- mince with Beef-fuet or Bacon, {weetz 

_ Herbs, Pepper, Salt, Cloves .and Mace, and: 
” two or three cloves of Garlick, raw Eggs, . 
- awoor three Cheſnuts, work up theſe in- 
4 0_3 together,and face your Ley there», 
with 3 when you have prick'd it up, either 
--xoaſt it or boil it, make ſauce with the' re- 
' mainder of the meat, and ftew it on the | 
| Kee with Gravy, Cheſauts , Piftaches or- 

” Pine-apples, bits of Artichokes , Pears , 
Grapes or Pippins, and thus ſerve it. 


a6 a> TY 
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Fatcings for Lamb. 


oF Mince fome Laryb with Suet , Parſley, | 
Tyme, Savory , Mary-golds, Endive and | 
| Ges being wy minced, mingle "i 
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-Fareings./ 397” 
with grated Bre =} Notts , Cur- 
\ut-|rans, Dates, yolks of Eggs, Roſewater ed 
OW] Verjuyce. 


"=? 8 
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Our! : 
lite | F arcings for Veal. ho 
_ Having minced ſome of a Leg of VeaL ©» 


cut your lard like Dice, arid put to it withe | 
? | fame minced. Penniroyal, ſweet Marjoram, 
Winter-favory, Nutmeg, a little Cammo» * 
mile, Pepper, Salt, Ginges,Cinamon | Sugar, 
and incorporate theſe together , then « kl} ® 
ſome Beet-guts herewith, and ſtew them in © 
4 . 2 Pipkin with {ome Clarct wine, let not 2 
1 1 theguts be above three inches long; infuſe . 
in the ſtewing large Mace, Capers and Mar= * 
? +]- row; being enough, ſerve them on Si ppets- © 
\|, With ſliced Lemon and Barberries, and run 
> | *them over with beaten Butter, apd (crape. , 
on Sugar. 
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Farcings for Veniſon; 


Mince Mutton with Bect-ſuct, 
pill, grated Nutmeg, grated Bread, Cori. 
ander-ſeed, Pepper, Salt, and yolks of Eggs,. 
, mingle all theſe together,and ſtuff your Ve=; 
nifon; let your Sauce be Gravy , ſtxpng.” 
Broth, Dates, Currans, Sugar., Salt , Le=? 
mons and Barberrics: | S 


pet” 


"3259 Mfortgof 

ao | ther 

= * Thus you may farce a-Leg or Breaſt Q, 4 

- Veal, Loyns-of Becf, Mutton, or any joy 1c 
Wimat * -. w 


Another good F arcing. im 


| , 4 an 

.- Mince a Leg of Mutton or Lambwit go 
;Bect-ſuet, with all manner of ſweet Herbs} 7, 
alſo Cloves, Mace, Salt, Currans , Sugar 


and fill the Leg with halt the meat, thei e 
make the reſt into little Cakes, as broad as \ 
a half Crown, and ſtew them in a Pipkinf| | 

« 


with firong Mutton Broth, Cloyes, Mace 
- and Vinegar; you. may cither boil , bake 
+ Or roaſt the Leg. - 
F 7 | A Farced Pudding. 
= .-  Mince a Leg of Mutton with ſweet 
F< '* Herbs, put thereto grated Bread, minced 
**» Dates, Currans, Raitins of the Gun, a little 
\ * Orangado ox preſeryed Lemon fliced thin, 
*a few Coriander-ſceds, Nutmeg , Pepper 
and Ginger, mingle all rogether with ſome 
, + Cream, and- yolks of- Eggs, work it toge- 
*ther very well, then wrap the meat in a 


- caul of Mutton or Veal, and fo cither:- boil 
” Or bake i it, 


ke: - 4 grand farced or forced. Diſh... 
buy; Foil ſome Eggs till they. be very -hard , 


then 


. Farcings. 1329 ® 
a Jthen ſeparate the yolks from the whites', 
Jand divide them'into halves, then pound. 7 
TY the yolks in a ftone Morter with Marcti>» -* 
pane ſtuff, and ſweet Herbs chopped very 
fmall, add theſe unto the Eggs with Sugar 2 
viÞjl and Cinamon finely beaten, mingle all to 2 
rhel 8<4her with Currans and Salt, fill the whites © "3 
*J and ſet them by ; then have preſerved 'O» 
as ranges candied, fill them with March-pane« "3 
| , paſte and Sugar and ſet them by then have 
«3 boil'd Aſparagus minced with Butter and'a 2 
M little Sackz have next boiPd Cheſnuts*3 
ke blanched and Piſtaches., then Marrow”: 
ſteeped in Roſewater, and fryed in Butter # 
after this have green Codlings ſliced, mix*d 
with Blisket-bread and Eggs, and fryed in 35 
little Cakes 3 next have Sweet-breads or. -. 
Lambſtones, and yolks of Eggs dipt in 3 
'Butter and fryed 3 then have Pigeon-pee-= 
pers and Chicken-peepers fryed , or any 1 
' |. ſmall Fowl, and ſome Artichokes- and Pos: 
tatoes boiled and frycd in Butter;and ſome. 
balls as big as a Walnut made of ParmifanyY 
dipt in Butter and fryed.; ſet theſe all by = 
verally, as you did the firſt, Put all theſe in-? 
a great Charger, and place the Chickens, os; 
whatever Fowl you have in the middle of 
the Diſh, then lay a lay of Sweet-breads,% 
then a lay of Artichoke-bottoms and Mars 


AEYY = 


- " —_— 
F : P 
7 "4 
PROP. 
oo 


IST IF 


bb »Y} 


330 at oats of, ic. 
” - row, and on them ſome preſexved Orange 
round that place your hard Eggs, fryc 
” Afparagus, yolks of Eggs, Cheſnuts an 
= .Piſtaches then your green Codlings ſtuffed 
© the Charger being full, put Marrow all © 
= ver with the juyce of Qranges. Some de 
” itthus: Take two pound of Beek-marrgw 
and cut itas big as great Dice, and a pound| bc 
 - of Datcs cut into ſmall ſquares, then take 1 
- @ pound of Prunes and tone them, and a tl 
= pound of Currans, put theſe aforefaid into} V 
= a Platter, with twenty yolks: of Eggs, a : 
bonne of Sugar, an ounce of Cinamonz| | 
E Having mingled all thefe together, take* 
+ \thc:yotks of twenty Eggs more, ftrain them 
© With a little Roſewater, a little Mysk and 
” Sugar, fry them in two Paneakes with a 
little Butter; being fryed yellow, lay it in | 
®_ 2 Diſh, and ſpread the former Materials 
- Therean, then take the other and cut it inty 
thin ſlices as broad as your little finger, and 
Hay it over the Diſh like a Lettice-window, 
Pct It in the Oven a little, then fry it. | 
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CUSTARDS. 


EL Et your paſte of your Cuſtazds he nad 4 

up of fine - Flowre, done up with 
boiling liquor, and madefiiff; 3 and having * 
made the forms, dry them in an Qvens. -: 
then take a quart of Cream, hali a core > 
885» half a pound of Sugar, a little Mace, 
halt as much Ginger beaten very fine, and & 
31 ſpoonful of Salt, firain them through a? 
ſtrainer, and fill therewith your forms.them.. ; 
F bake them fair and white , draw them,” 
diſh them, and ſcrape thereon donble: re. 
fined Sugar, "0 


: ' Almond Cuſtard. : 
; 


Take a pound and half of Alnool 
blanch and beat them very fine with F 
water, then ſtrain them with a pint -i 
half of Cream, fiftcen whites of Eggs, and 
three quarters of a pound of Sugar whim: 
is refined, make the. Paſte as afore ſpecihee 
and bake it in an Oven moderately heate« ”F 
that it may look fair and white, then drgv , 
it and ſcrape on Sugar, «3 


LI 
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ards of all forts. 
Cuſtard without Eggs. 


& Take three quartes of a pound of Al 
*  monds, being blanch'd, pound "them withy. 
= Roſewater in a ſtone-Morter , then put. ir 
© dome Rice-flowre, and beat them well togedry 
+ ther, with ſome Cloves, Mace and Salt, le AL 
| Wie Spices be beaten with ſome Ginger,and lo 
 Airain them all with ſome fair ſpring Water, Þ..- 

add unto what was ſtrained half a pound-of Fe 
| Joab: refined: Sugar, and a little Saffron 3 4 
yous forms being ready drycd , lay in the:},, 
* bottom of them ſome fliced Dates, Raifins 
OI the Sun ſtoned, and ſome” boiled Cur-, 
fill them and bake them, being baked 
| Sugar upon them 3 forget not to 
Your forms or Cuſtards, before you, 
'ſe ig inthe Oyen,. 14 
: For thus: - if you make your Cuſtard in- |} 
Ting , {et it in works, and dry it in the O- 

{ then beat the ſpawn of a Pike in a 
ſorter, and ſtrain it with Cream, ſeaſon it 
[ th Sugar, Roſlewater, a grated Nutmeg, 
ang a little Mace, beat them well together, 
if ul your forms, and when it is haked, ſtrew 
'<pmfits thereon, 
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id CHEESE-CAKES. 


© 


[ JRain the whey from your curds made a 
of new Milk , to every pottle of curds* 2 


d low a quarter of a pound of Butter, a 3 
28 200d quantity of Roſewater, three grains * 
R f Ambergrieſe, the crums of a Manchet 
_ bbed through a Cullender, the yolks of *# 

J en Eggs, a grated Nutmeg, a little Salt +V - 


d good ſtore of Sugar, mix all theſe well **; 
$ogcther with a. little Cream , but dg 00h * 
nake them too ſoft 3, inſtead of Bread. take 
Almonds which will be much better, 
þp your ingredients into Puff-paſte, and Rows 
hem 'in a [quick Oven, and let them = oe 
and too long leſt they ſhould be tos bo 


Fry's 


Ds 


Le _ 
Wy 


Otherways, 


Make your cruſt of cold Butter-paſte, a2 0 
gallon of Flowre take a pound of Bug- .* 
er, then take curds made of Cream which 
re very freſh and new,” and put them inf@+; 
our Cheeſe-cloth , and preſs out th my 
pets pa ſtamp in a fine grated Ma 
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- a vfe-rakes of 
| among the Curds, fome res and Macy 
%  Srourd and a half of well-waſhed Currar 
-- the yolks of cight Eggs, ſome Roſewate: 
+ Salt, half a pound of refined Sugar , with 
—_ Nutineg or twozincorporate thele well COgepr G 
2 ther with a quarter of a pound of goc 
Feet Butter and ſome Cream, make $0 
= nottoo ſoft, put your materials into paſt 
"and bake them. 


Or thus : 


< b-; > Take three:quarts of- Flowre, and thr 
= quarters of a pound of Butter, a little Ye qe 
: I Barm , with- a fmall quantity of Sa 
E:. ade into powder, add theſe to ti 
© Flowre, but melt your Butter in Milk, an 
| fo make up the Paſte 3 then take the Curt 
{ & three qi quarts of new Milk-cheeſe , wit 
near upon a pint of Cream, drain the Whe 
ell from the Curds,and pound it | in a Mor 
with halt a pound of Sugar, three quarqa 
ters of a. pound -of® Currans waſhed 
RE ect pick'd, a grated Nutmeg, ſome Cind 
> Mn beaten fine, Salt, Roſewater, a lirtl 
© Saffron pulverized, and half a dozen yolk 
at of ma work it up itif with Butter anc 
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ans Otherppayr. 


th Take the yolks of cighteen Eggs, and 
gee whites of halt as many, beat them ve 
OC ell, then *take three pints of Cream, a 
e | il irwich Mace 4 after this take it'off the  * 
alice, ſtir it and/put ivthe Eggs, then fet it © E : 
n the fire, and let it boiltill it 'curdlethy > 
hen take it off, and put therein half @ -* 
und of Sugar, ſome grated Nutmeg, and - 
1reÞeaten. Mate, then diſſolve two grains of _— 
'( \mbergriele i in four ſpoonfuls of Roſewas- 
Saffiter,” and put therein with-half a handful of 
ated Bread, half a pound of blanch'd Abs. 
anf{monds beaten ſmall, a little Cream and : 
rome Currans, put them i in Paſte, as afore- © 
riefaid, and let chem bake a quarter of an hous .. 
he /hich will be ſufficient. A 
or} Some will take a pottle of Flowre, h A - 
arJa pound of Butter , and the white of 2 
indEgg working it well into the Flowre with. 
na$he Butter, then put a little cold Water” 
ttlo it, and work i itap tif, then take hte 5 _ 
lkgof Cream, half a Song, of Sugar, and @ 
nqpound-of boil'd Carrans, a'whole Nutmeg. © A 8 
ated , and boil theſe together gently 
Fich the yolks of cighten Eggs, ſtirie'con» - 4 
fin F ad z when it hath boil'd "4 
al-: e. k- 
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* 226 _ Cheek , akes y: of 
, then fill yo 


We © 


” take it off, and let it cool 
Checſe-cakes, . 


Cheeſe-cakes in the French faſhion, | c 


” - - Take a pound and a half of Piſtacheggg, 
& fiampcd, with two pound- and a halt ofges 
> new morning Cheeſe-curds , three ouncg,qq 
” - and a half cf Elder-flowers, twelve Eggs, Icy 


W. 

k- pound and a quarter of Sugar, the lik... 
> guamity-of Butter, and. a pottle of Flowreſc,j 
” ftraintheſe in accourſe ſtrainer, and fill youſ; 
E® forms made of Puff-paſte, or other Paſte pj 


” - good ascold Butter paſte, &c. in: 
0 ; Otherways after the French faſhion. 


fo 


©! Take fx pound of the beſt Holland) — 


> cheeſe.and eight pound of new-made morn 
> ing Milk Cheeſe-curds, and beat them in 


'Morter, then put Sugar to them, about 


| + Pound or more, and half a pound of well 
b. Pick'd and waſhed Currans , fifteen Egg 
= well- beaten, Cream, three quarters, of an 
" Qunceof.Cinamon., half an ounce of Mace Þ 
anda little-Saffron, mix them well toge 
+, ther, and fill your Cheeſe-cakes Paſty-way l: 
z” made, of Puff-paſte or - cold Butter-paſtey] 
© being baked, ice them with yolks of Eggs, b 
--- Roſewater and-Sogar, -' i414 £13 15 
The 
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The beſt way of making Cheeſe-cakes. 


Take a pretty large morning Milk-cheelſe - 
pf about fix pound in weight, pound it in 
Hone or wooden Morter, and with a pound 

Jof Water among{t it, and a pound of Sugar, + 
-Sadd thereto beaten Mace , two pounds: of 
» FCurrans, a pound of Almonds blanched _ 
k and beaten with Roſewater, and a little .. © 
Salt, then boil ſome Cream, and thicken it 
UIwith the yolks of Eggs , work theſe well - 
gether, but let not the Card be two ſoft; 
make the Paſte of cold Butter and Water, * - 
form it Paſty-ways and fill it. - ( 
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. White-pots and Fools. - - 1 3 
Jl : 


White-pots the French fafkion. - ” z 
3 


1 | + 
<>] Ake a quart of good thick Creatn, and 
eJ © boil it with four or. five blades of. . 
54 large Mace ,-and ſome ,whole Cinamon , 
then take the whites of four Eggs , and: 
4 beat them well, when the Cream boils up 
"put thein in, then take it, off the fire, and. 
I keep it. ſtirring a little while,/and put .in 
Th I; "7 | Q "Tome 
J=3\\at , 
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+ ſcrape on Sugar. 


þ* cold; then ſtrain into it the yolks of half 


239 ' white-yb 's aid Fools 


Tome Sugar, then pare half a dozen-Pip 7 
PPins,\fice them and'put them into a _ pct” 
Claret wine, fome Raiſins of the Sun, Sug | 
beaten Cinamon, and beaten Ginger, t a Or 
your Apples to a pap, then cut ſome Sip p z | 
p65: very thin, and dry them before-t = 
Fix, when:the Apples and Cream are bojP(ie: 
and, cold , take half the: Sippets and: la B 
> thei ina diſh , lay half the Apples on them ne 
=. then:!ay:on- the reſt of the Sippets, thee: 
” Apples as you did before, then pour off of 
thereſt of the Cream , and- bake it in- thi al 
Oven as a Cuſtard; and wark you ſerve | | 


Rice White-pot, 


Take three pints of Cream, 'and a quar 
ter of a bonded Rice well pick'd , 

'beaten Nutmeg , Ginger and Sugar , boil 
theſe together ;,--and (ct it - by till it i: 


a ſcore Eggs, a quarter ofa pound of C 
rans well-waſhed, and ſome Salt, incorpe 
rate” theſe eogether, and bake it: 

"You tnay put theſe ingredients either 
- into Paſje, Earthen-Pan, Diſh 'or deep Baz 
ſon ; and when it is baked, garniſh your 
"Diſh with Sugar, Pa Comfits and. 7 
Damon. 


kan 
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it Take oat gey pi? ſoak: therdi | 
doiſome ſlices of, white Bread, and put therein 
Sippa little Flowre with the yolks of Eggs bea= 
th tenivery ſmall; braife-your Bread, fo: that 
iPqio: is wholly incorporated with your Milk, 
lf Eggs/and Flowre, make” it about chethiels 

ml nefs 'of! Pancake batrer'; then- fill ' a deep 
ie earthen-pan' herewith, - and lay ſome pieces 
of Butter on: the top ;/ tyc a brown paper 

hy about-the! head thirevl, and put it into 
- if your Oven; when it is baked. on the top 

| there will be ahard cruſt. You may make 
them without Flowre and with Rice, or 
without.cither, only with Bread. | 


A Norfolk-fool. -. 


Take three pints of Cream, and boil it 
with large Mace.and whole Cinamon, 
having boiled a very little time, put there« A 
in-:the-yolks' of cight. Eggs. well beaten , 3 
ther take it off thefire,  and-take. out your * 
Mace dndCinamow 3-/the. Cream being df 3 
an«mdifferentithickneſs; cut ai Manchet if _ 
ao} -to fing ſlices, and cover the bottom of your 4® 
{Diſh *then:pour on ſome ' Cream , then > 
- worm bread; do: this .three-or four rimes rl | 
00 OLe be: fall 3:then: trim-the _— w. 


Q 2 


« 


"with fine carved Sippets , and flick. Shea 
-wvith ſliced Dates, ſcrape on Sugar andthe 
'Jerve it. KT the 

litt 


A Weſtminſter Fool. oy you 


- Slice a Manchet very thin, and lay it- in] the 
*the bottom of a Diſh, and. wet them with wi 
Sack 3 then take what quantity of Crean jt 
. you think fit, and boil it with Eggs andl a1 
Jarge Mace, ſeaſon it with Roſewater . and 
Sugar, then ſtir it well together to prevent a1 
.curdling, then pour it on the Bread, and} a 
kt it cool , when it iscold.ſerve itup.. 4 n 


.; Pollets, Waſlels, Syllabubs and Bla- 
mangers, 


mo & #4 © 


A Sack, Poſſet. 


"JF ke three pints . of very good new 
Cream, and a quarter of a. pound © 

Almonds . ſtamped with ſome ;Roſewater, 
train it with the Cream, ther: boil' it with 
*> 2 little Ambergricſe , then put a pint c 
- Sack. into a Baſon, and ſet it:over the fun 
# - ill it be blood-warm, then take the yol 

& "of ninc Eggs with three whites, havi 


* "— 
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\. Jbeaten. them well, put them into'the Ka 
angthen ſtir them together in the Baſon wikis 
the Cream 3 having ſuffer'd it to cool a 
little before you put it in, ſtir ſo long till, 
you find it as thick as you would have it, 
-I then pound Amber ſma}l., and mingle it 
ity with Sugar, and a little Musk, and ttrew 
any jt on the top of the Poſſet, it will give It. 
nd a moſt delightful taſte: 
Or thus :. take ten Eggs, beat the whites 
nf and yolks together , and ſtxain , them into 
nd] a quart *of | Cream , ſeaſon it with Nut- 
- meg; and Sugar , 
of Canary, ſtir them well together , and 
put. them into your Baſon, then fer it vvcr, 
A Chating-diſh of coals, and tix it till it 
be -indiffcrently thick, then AD on Sugar: 
and ſerve it, 


' Another excellent $ack- Seſſs; 
Take the yolks of two dozen of Eggs; 


boil it with- a good quantity of whole Ci- 
namon,. and fiir it continually. on a good 
hre, then firain the Eggs with {ome raw - 
Cream 3 when the Cream isſo well boil'd | 
that it taſteth of the Spice, take it off the 


Q 3 thick, 


R fel 1 m B] | | ba. ( A \ 4t - 


and put to them a pirt. * 


4 * 


and five. pints of;good ſweet Cream, and - ** 


fire, and pour in-your Eggs, and ſtir. them 4 
meu among the Cream ; being indiflerent © } 


>? 
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S 3” --Poſlets. Syllabwbs,: 0 
þ--. thick, have: ai quart of 'Sack-ina wo Baſſvith 
E Won that will contain the reſt of the' mateJ#3r! 
rials, and pour in" your Cream, &v. - with 4 © 
pound: of -double refined Sugar , and fomdq®!* 
fne 'grated Nutmeg, pour it in as high a 

you can hold your Skillet , let it ſpattepin 
the Balon to make it froth: you miay,, 
you' pleaſe, 'take_ off the Curd and "odd of 
thereto fine grated Manchet, Loaf-Sugaz] 
finely beaten, anda little White:wine, -- P 


A Sack-poſſet without Milk or Cream, 0 1 We 


; Take. the yolks;and whites/of twenty} P* 
= Eggs, but remove the Cotk-treads, ks 
d 


KI; 


"P 


very well, then take a pint and a ha 
of Sack ,-and a quart of Ale 'boil'd 'an 
fcum'd, and put imto it a pound -of Sugar, 
and three quarters. of a Nutmeg ; ket it 
boil a little together ,.then take it off the 
fre, ſtirring the Eggs Rill, put into them | 
two or-three ladlefuls of the liquor, then. 
mingle all together, ſet it -over-the-fire tilt 
it be pretty thick, and ferve it up. | HOC 


AF reneh-Poſſet. 


*. -- Take threepints of ' Cream and a Nuts. [ 
5. meg, and {et it over the fre, and let it boil, 
as it is boiling, have a Baſon wherein” there * 
| Wil be a pint: of W hite wine well we'd 
| W 
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daffwith Sugar, then fe it ;over the coals to». 1 
eJvarm a little, then-put in your Cream, tin.” 
it and let it ſtand fimmering over the, 
Ahre an hour and a: halt. 


© A Covent-Garden-Poſſet. I 
Take a quart of new Cream, a quarter,” 
Id] of -an ounce of Cinamon ,, and-a Nutmeg, 
ax -akala ,- and. boil it till it taſte of the 
pice, and keep it always ſtirring, or it will: 
burn to, then take the yolks of eight Eggs 
2 | well beaten, with a little - cold Cream, and- 
put them. into the hot Cream.over the tire , 
and ſtir it till it begin to boil, then take it: 
6f;- and ftir it till it be indiffcrently cold, 
{weetning it with ſome Sugar , then take a 
little more than a quarter of a pint of Sack, 
and {weeten that alſo, then {ct ic on the 
fre till it be ready to boil, 'then put it in-' 
to a deep Baſon,and pour the Creaminto it,. 
elevating your hand as high as you cat. .- 
conveniently to make it froth, which is the % 
grace of your Poſſet, and it you put it-_ 
through a Tunnel; it is held the moſt £x>- 7 
[ quilite way, * : 1s. 
| A Worceſter Syllabub. "83 


Take a Syllabub pot, and fill it half: 
full of Red-ſtxeak'd Sider, with good ſtaxe- 
F Q4. of - 


A AS. i 
344 . - Poſſets, Syllabubs, _ 


þ-. of Sugar, and a little Nutmeg, ftir it wellf 2 


| - hours before you eat it, for the ſtanding 


together , and put inas much thick, Cream. th 
2 {poonful at a time, as faſt as you can, 
though you milk'd in, then Rir'it together 
very {cttly once about, and let it ſtand two 


makes the curd, | 

-If in the Field, cnly Milk the Cow in- 
to your Sider, Nutmeg, Sugar, and ſo drink 
KK Warn. | 


a. a (Aa = JJ 


Another very good Syllabub. 


Take a- pint of Canary or White wine, 
a ({prig of Roſemary , a Nutmeg quarter'd,, 
the juyce of a Lemon, fome of the Pill 
with Sugar, put thefe together into a Pot 
all night, and cover them ; in the Morning 
take a pint of Cream, and a pint and 
half of new Milk; then take out the Le-. 
mon-pil, Roſewater and Nutmeg, , and * 
fquirt your Milk and Cream into the | 
Pot. 

Or take a pint of thick Cream, and a 
pint of White wine, and put them toge- 
ther in a deep. Baſon, with two whites of | 
Lgg5 the juyce of a Lemon , ſome pill, 
and a little Sugar , then take ſome rods & 
and whip it , and as the froth arifcth , 
take it off, with a-ſpoon, and put\it into 
| a Fruit- Y 


Hf 
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waſſels and Blamangers. 345.-..; 
# a Fruit-diſh, and lay fine fierced Sugar #* 
; thereon, $ _—_ 


A Waſel. 


Boil three pints of Cream with four or. 
hve whole Cloves, then have the yolks of : 
half a dozen Eggs diſſolved in Cream, the--" 
n-J Cream being well boiled, fo that. it taſte- 
kj of the Spices, put.in your. Eggs, and” (tir. | 
&<em well together 3 then. have fome.: » 
Muskadine or Tent, and. being warni'd,. - 
pour it into a Diſh with Sugar , wherein : 
there are fine Sippets of.. French-bread, then... 
pour on your .Cream upon. that, then calt.: 
on Ginger, Tinamon, and Sugar, and ftick.. 
it with blanched. Almonds, 


Blamangers... . 


Take a-pottle.of , morning -Milk; and a» + 
pound.- of. tine; fierced Rice-tlawre, ttrain _ . 
them through a ſtrainer into- a þroad, Skil- - / 
let, and- ſet, it on a ſoft .tire, ſtir it_witha. 5 
broad. Rick, and; when. it is a little.thick, 
take jt off the firez.then. put in.halta'pint of 
Roſewater,and ſet it oyer the fre agajn,ltir it. - ? 
well,' and. beat it, with your ſtick trom one .. ” 
ſide of the Pan to the other; .when it15:as «3 
thick as papttake it off, when it.1s cold play,it £ 

bn ſlices. vn a Piſh, and ſcrape on Sugar.. 3 
IN; "CF F'ax- | 
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»tarttangers of 
Blamanger-in the French faſhion:. JA) 


Take a Pike and- boil. it in. fair Water -J". 
* very tender , then take the fleſh from the all 
>. bones and chop it very {tmall, then take a. p* 
pound of Almond-paſte, and beat it with | 
> your Fiſh aforeſaid, put.to them a quart of] — 
> . Cream, the whites of a dozen Eggs well | 
.” beaten, and the crums of a French-manchet, 
* mingle all together, and ſtrain them withf 
fome. Sugar and Salt, then put them! in a: 
broad Stew-pan over the fire, ſtir it and 
| Hollit thick 3 being boil'd; Ter it ſtand tilfit 
> he cold, then firain it again into a. clean L 
* - Diſh, ſcrape.on Sugar and Cre WY 
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Blamanger after. the Italian faſhion; 


Take a Capon that is. either. .boiPd” or 
roaſted, and-being cold, ſtrip off the skin , | 
mince it and” pound it in a.ſtone Morter 
with Almonds blanched; then mix it with- 
ſome Capon broth; and. crums- of Whites: 
bread: (trained: together with ſome Salt , - 
Roſewater, and Sugar-, boil it to a good: ! 
- thickneſs, then cither. put it in. Paſte. or- Þ 
” feryc it in a. Diſh... | 


- "Blamanger after the Engliſh faſhion: | i 
Take. two qffirts..of fine Flowre; Half a- 4} : 


« 
1 
«T- F -- 
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all faſhiongs 347+: 

{pound of -Buttcr , the like. quantity of -Suy «©? 
. | + 

|zar, ſome. Saffron , Roſewater, beaten Ch: - 3 

-x-Jnamon, , and.;the_ yolks.of Eggs, work voy 

e fall cold together with ſome Almond=:. 2 


| paſte. . 


a NS CONS. PEE A þ.- 
# = i 
Potages, Soops, Cawdles, &c.. 


How to- make broth for the feeding of all Pots > - 
for- Potages , whether Engliſh or. French, © 
faſhion... A 


Ccording to-the quantity- of what-Broth', 
you will have, you muſt proportion z 
your knuckles of Beef, the. fleſh of the bins. * 7 
der part of the Rump of Mutton and Hens 5, 1 
you muſt ſeeth the, fleſhi- very well ; with , 
Parſley, young Onions, and. Tyme tyed: in 148 
a bundle with Cloves, Mace, and ſome bea=,. * 
F ten Cinamon, keeping. always forge warm , 4 
4 Water to fill up your Pot, as your ;Liquar + «* 
: conſumes 3 . when. you.. have. boiPd them x 7 
well, ſtrain the broth, and. preſerve. it tory 
your uſe. | FR - 
| For firſt Courſes and, brown Potages;:{4t x * 

{| . yourroalied meat to. boil with a bundle, of & > 
Herbsz,” 


| 349 Poſages fox 
Wrts, as aforeſaid , after you have taken 
juyce of it ; having boil'd it a good: 


. 
: - 
- 
-* 

: 
. 
y 
- 


while,ftrain it and keep it for your uſc, yo 
T; 
Ms * os | the 
1 ca 
Potages for Eteſh-days. * 
; Potages of Partridges with Colewortr. \ 
; | { 
k 'F Ruſs your Partridges, lard. them and} | 


put. them into: your Pot with good 

.-" Broth , and put your Coleworts in =" | 

 *being boiled-, paſs into your. Pot a little 

- melted:Lard, let your ſeafoning; be Mace, | 
Cloves, Pepper. and Saltz: having ſoak'd 
your: cruſts. and diſh'd your Fowl, garniſh 
them with Sauſages-and Lemon, rowing 
Sat on the brims of the Diſh.. 


Potages of Ducks end Twrnips; .. 


Hiawng; larded: your Ducks, give them 
half adozen turns on a ſpit before a quick / 
fre, then draw them and boil them, then, 
fake-your. Turnips and cut them into what | 
forms: you think fit, paſs. them in a- Pan | 
(having fix flowr'd them) with- melted 

_kad;, being brown, put- them into = 
R Fes Ot. 


2n] Pot where your. Ducks-are, and boil-them: 4 
| well 3 having ſoakcd your Bread: to make * 
your Portage thick., diſh. your Ducks and: . 
Turnips, ftrowing {ome Capers, anda lit-- 
tle Vinegar thereon. ,. let your garniſh. be 
carved- Turnips, 


Potage for a:grand boiled. Meat.. 


Take 'firong broth - and boil therein | 
what Fowl or other meat: you. have, then + 
| take three pints thereob, with. a -pint and 
d | half of Gravy drawn with Wine, nine An- 
4 | chovies, four whole Onions, halt a. pint 
| 


_ * 


of Oyſter liquor, a-handtul and half of Ra- 
ſ ſpin of Frengch-bread,. the juyce of four. Le- 
mons, the yolks of: three Eggs. beaten. into 
it, when you are ready. to vfe it,.'with a * 
fliced Nutmeg , ſa draw. it up all. toge- 
ther; K, 
You:may-uſe. Herbs: in the. ſame broth, + * 
as Spinage, Sorrel', Endive, Lettice, Pure _- 
ſain ,. with ſome. faggotsof ſweet. Herbs: * 
This is a-very-richi broth: with a high hogo, * 
and is moſt fitting for: great Diſbes .on great. 
_ Feſtivals.. : Os 


Potage called $kink, 'Y 


According to the quantity of broth you ; 
would. haye., proportion the: A the - 
_ 


ee 


” 35o  Potagegtoz” 
* Legs of Beef, which you-muſt cut intofft t| 
- {mall pigces abbut the bignels of a Ten-{brea 
Þ -nis-ball or leſs, break the bones in pieces, 4mic 
and let thern ſoak in Water , waſhing and. \niſh 
| cleanſing it- from the blood ; but juſt Cor 
* cover it in your Pot with Water, when it pul 
© boils ſcum. it, then put in ſome Pepper in Jbrii 
 acloth, and when it is halt boiled, put in ]mo 
four - Onions, a little Cloves and whole 
Mace,-with a'racc or two of Ginger fliced, 
then take up a Jadletul' thereof, and ſteep. 
therein ſome. 'Saffron tycd up in a rag,. 
- . brujſc it till you have colour'd your broth, 
* then put-.it into your Pot, and let. it .boil* 
- till your. Mcat'be very tender 3 having ſea-. | x 
L 


_ for'diit with Salt, diſh it up on- Sippets of 
+ French-bread,” with ſore of the Meat in the © | | 
 middlc of the Diſh. . 
” _ You may for varicty put in chopt clove. 
»* Cabbidge-, or.:bruiſed- Spinage, and cut. 
| Badiye, | 
14:4! Potage.of :Pullers and Sparagus. 
- 2 Truſs your. Pallets: and whiten them, . 
* then put them into your Pot with a ſheet of : 
 Lard over them, fill your pot with firong 
- broth, and feafon it with Salt, Pepper, Ci--. 
- Wamon; beaten 'Cloves and Mace, a-whole. 
* Ohion pi; anda bunch of fweet Serks, | 
BELL *_ | &: 


_ Fleſhdays. 3357 

Okt them not boil too: long then dry your 
1--Jbread and '{oak' it, lay your Pullets in the 
S, Tniddlc'of your Diſh-with the Afparagus,gat- 
d.fniſh them with fryed Sparagus ,, broken 
{ [Combs, Muſhromes, or the-Gibblets of your 
If [Pullets, with a few Piſtaches, lay round the 
a Jbrim of your. Difh flices. of Lemon and Le» 
1 1 mon-pllE.. F421 


' Potage of Liverings.) : Join 


| tuff them very wall, 'pur the ſlices thereof 
+ into a Pipkin with ſome of your deft 
broth 3. having ſeaſon'd. it with Salt, Cina-- 


mon, Mace, Nutmeg, and a very little 


Pe per, -[ak your: Bread. and garniſh it 


with your Liverings, CO Is 


| Maricn juyce-and: Piftaches.. 


| A moſt. excellent Potage,, called Le. Potage 


blarick de Lyon. 


Take-a pint or a.quart of' White wine,. 
put it.'on the fire-in a Pipkin, with four or- 
five - Pippins -pared ,” eight Dates cut in: 
halves, a faggot of ' ſweet Herbs, large. 
Mace, Citamon, a quarter'd Numeg, let: 
them boil togerher., 'and it you want. Ii-. 
quors add' a pint of - -{frong broth, then: 
take the Martow- of three: Marrow-bones= | 


- 17a te re yolks | of. Eggs and 


| 'Cut 4 Fillet of Vealinto thin ſlices; +4. 


SN... 


YET - = or arr poprg_y + 


grated? -Þ 


. "*-" : l «A 
M "_ », - 
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- BP2 Potages fot 

grated Bread"to | keep it” from melting aſtake 
way, and when your Pot- boils, put iþpn& 
therein, then take the yolks of four. Eggs|Cle: 
and beat them in White wine or frong wit! 
- broth, and when your aforeſaid ingredientytogt 
are exough, ſtir your Eggs therein, and ſea the' 
ſon it to your Pallce with Sugar, then takq bn*s 
it off the fire,and ſerve it up with, boiled Ca] tev 
pons or Chickens, . garniſh the Marrow and] AF 
Dates. on the Breaſt of them, you may] ad 
-put into this broth Spaniſh Potatoes ar a 
Skirrets, | to 


Potage of Duails. 

Truſs you: -Quails, whiten- and flowre 
them: and-paſs them with Lard, then put 
them in the Pot , boil, and ſeaſon them | 1 
with Salt, ſoak your Bread, and garniſh it 
with your Quails, with Lemon, Muſhromes, 
 Cocks-combs and Pilſtaches. 


Y 


— 
A Q 


, Potage reſtorative or.ſtrengthning.. 


Take the broth where Marrow-bones 
have been boiled, you may. be eafily (up-- 
plyed therewith from places. accuſtomed to . 
feaſting,, boil therein a+ good quantity of ' 
great Turnips 3 , when they are boiled, preſs 
thejuyce out of them, and put it-intothe 
Pot. wherein the Turnips were boiled, form 

| tang - 


® % 
- 
- 


Fieſh-dFs. 353 \ 
> afſtake a- couple of old red Cocks  ſcalded 
© 1jand- beaten to' pieces with the back of a 
gs|Cleaver, then put them into the ſaid broth 
ng with a couple of Calves feet, let. them boil 
ntgtogether, and ſcum them very well ; when 
ca] they are half boiled, put therein ſome Raij- 
kg fins of the Sun ſtoned; fliced Liquoriſh, a 
a] few Anniſeeds, with a handful of ' Pine- 
1d] Apples and Piſtaches beaten in a Morter, 
iy] add thereunto' Cloves, Mace, Nutmeg, and 
2r | a pint of red Wine having boiled the Meat 
to a maſh, ftrain it into a Pipkin ; then put 
to it -white- Sugar Candy, clarihe it with 
the whites of Eggs when you boil it a= 
e | gain, and run it through your Jelly-bags3 
* | take a quarter of a pint of this Morning, 
| | Evening, andif you pleafe at Noon. 


Fotage of Wood- Queſts. 


Take your Wood-Queſts, or other large 
Pigeons, whiten and lard them, boil and ſea- 
fon them with a ſprig of Tyme , whole 
Pepper, a little beaten Ginger, and fome 
large Mace , ſoak your Bread, and garniſh: 
your Wood-Queſis with bottoms of Artiz+ _ 
chokes and: Sparagus, then ferve them. : 


Potage of Veniſon. 


Take a Hanch of Veniſon, and: cut itin- 
to 


h Ms tht; 
eo : = .», ”- : » 


F354 {ages fog 
3A fo fix pieces, and place them in the bottom, 


it, after that add to it a good quantity of 
four whole Onions, Cloves, and large 
Mace, ſome; ſſiced: Ginger, Nutmeg, three 
or four fapgots of ſweet Herbs, let it boil 
till the Veniſon be very tender, and a good. 

- paxt of the. broth -be waſted 3 after this 
our-out the broth from the meat, into a 
ipkin, keep; your Veniſon hot in the {ame 
C, by adding other: hot broth ;ynto, it 3 
then-take a couple of red-Beet roots, having 
very well parboil'd them before; cut them 
into ſquare; pieces as big as a. ſhilling, and 
put them. into. the broth which 1s.in your 
Pipkin, and-let then) boil till they are very 
- tender, add tint$\, the boilingifour Ancho- 


Sippets of French-bread, then pour on your 
broth ſo much as, will near-upon fill the 
- Diſh, then take your roots by. themſelves, 
”- and tofs them in a little drawn Butter, and 
- Jay.them all over the Veniſon, if the Beets 
+ be good, it will make the broth red e- 
© nough, which you muſt have viſible round: 
” about the Diſh ſides 3 but if it prove pale, put 
| toit ſome Saunders ; This is a very ſavory 
| Potage, The 


of a Pan or Pot, then put in no more Was. 
ter than willcover it, Jet it boil, then ſcum} 


gle Pepper 3 when 1t 1s half boiled, put ®:he ; 
In 


> Vies minced, then-diſh-up your Veniſon/on | 


2 


T: 
with 


then 


( 2A the & © meens 4 WR 


Vs Take Almogds,- beat them and boil their 

with: good: broth, a bundle of Herbs, and 

the inſide of a Lemon Aa few crums of Brea#, 

| then ſeaſon. them with. Salt , Rix them ak 

| ten ani! firtin'them. Then take your Brea 

and ſoak it with: the belt broth, which is 

thus to be/ made. | 
"When you have boned a-Capbn or- Pats 

tridgc, takeithe bones and: beat them in's | 

Mortcr;ithen' ſeethe:theſe bones, in*ſitbrip 

broth 'iwith ' Maſhr6mes , and: ftram 'all 

through a linnen cloth, and with this broth 

” ſoak your Bread , as it ſoaks , {prinkle” it 

with almond broth, then- put unro'it a lt- 

| tle minced-meat, either of Paxtridge or Ca- 

| pon, : and RiY, as' it ſoaks; ' put in more AE 

mond-broth antil it be full, then take the } 

Fire-ſhovel red hot, and hold it over, gar= ®J 

| niſh your Diſh with 'Cocks-combs, Piltaches : 

L _—_ Pome-granates. - ' | 


Fas Potage +4 the Italian faſbion.. 


' © Boik green Peaſe with fome ſtrong broth 
and interlarded Bacon cut.-into ices, the MF ' 
Peaſe being, boi'd , put to them ſome. 7 
chopped Parſley, Pepper , Annifced ,” and ; 
rain ſome of the Peaſe to thicken the 
- broth; 


” 3 


wh 
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"broth, give it a walm, and ſerye it on Si 


Ln 4 


pets with boiled Chickens, Pigeons, Kids © 
Lambs-heads, Mutton, Duck, Mallard, o 
any Poultry , for variety thicken the bro 
with Eggs. | | 


i" __ 
Potage of Mutton, Veal or Beef in the þ you N 


' liſh faſhion. 

_ Cit a Rack of Mutton in two pieces, 
and take 3 Knuckle of Vealand boil it with 
good ſtore of Herbs; with a pint of Oat+ 
meal. chopped, amongſt them., -let your 
Herbs be Tyme, ſweet Marjoram, Parſley, 


Let 


thithe Q1 


_ then 


may | 
tle al 
Mull 
ach 


Sives, Succory, Marry-golds , Strawberrie 
and Violet-lea ves; Beets, Borrage , Sorrel, 
Blood-wort, Sage, Penniroyal, with a lit- 


tle Salt ; being well boil'd, ſerve them: on 
carved Sippets, -with the meat- in the mid(i * 


thereof, s. 


Otherways, 


Take the bet old Peaſe you can: get; 


- * waſh and boil them in fair Water 3; when 


they boil- ſcum them}, and- put in- a piece 
of intcerlaxded Bacon, .put in alſo a bundle 
of Mints with other (weet Herbs. ſerve the 
Pacon on Sippets in thin flices, -but boil 


> not your Potage too thick. 


The * 


$8. 
3 © 
—_ yy: 


The Dukes Potage. ' 

' Let your broth be the ſame of that # 
he Queens, extracted from roaſted 
phen ſoak a loaf of Bread with the c af. 
ter that a ſmall haſh'of Partridges which 
lyou muſt ſtrow upon the Bread fo thin'as it - 
may hardly appear, ſoak it and fll-it*by lit- 
tle and little, garniſh-it with your ſmalleſt 
Muſhromes , Cock-combs, Kidneys , Pi- 
ſtaches, Lemon and ſerve it. 


| The Princes Potage.. x _ 
\ Take! either Capons or: Partridges and 


roalt them , then: take! out the + bones and . * 


mince the brawn ſmall, take alſo the bones, 
break them and ſeethe them with broth in . 
an ,Earthen-pot, with a bundle. of Herbs, 
then ſtrain them through. a: linnen cloth; 
ſoak your .Bread.,; and lay it -on a-bed of 
fleſh ,, or it you will inſtcad thereof a bed 
of Almond-broth, boil it well, and fill it 
by degrees, then garniſh i it with. the Pinni- 
ons - then take three Eggs with a little'Al- 
mond-broth, or any other broth, beat them 
well together, and pour them on your” Po- 
tage , hold the hre-ſhovel over It, Ferny 6: 
ſerve it, hu; 


P otage 


" P 
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| wit 
Potage of Toalr ovith" Hypicraſt. ite. 
Take Teals, dreſs and cleanſe them well ſerve 
w them; as afore ſpecified, ſtuff thewd 
witfin with ſome: Lard, then fry _ with 
freſh, Scami,. then boil thein'in a; Pot, when 
they are : almoſi boiled+, throw :'it1 ſor: brot! 
Prunes; with a piece: of Sugar gant ver. 
your Potage with the Teal and Pruncs,! 


Potage without the f ght of Henbs. . | Peal 


Having minced ſeveral .ſorts of {ſweet 
Herbs very ſhall, Rtathp them with your _ 
- Datmeal'ithen firain them througly « Krai wn 
”, Ber with ſome of the brochi! of the Por7, | the 
boil your ( Herbs: and .Oattmeal with your the 
Mutton, | and: foe Salt; tet- your! Herbs | Nv 
F be Violetsleaves;Strawherry-leaves, Suceory, | £d 
F © Spinage, Scallions;/Parſtey an® Marty-gold- on 
bi Boweds z having Boiled then! RO ferye it 
| them on Sippets. XK , i) « 


| | *Potag of Lanks.., +1 512;35 4 - 
| Having drawn; ydur 'ILaths, whiten and 
ftowre:them!) and: paſs ther in' Paw iwith 
Bittter;-Lard or freſh (Seam, wntil<they be 
very::brown, - then-pat-themain Pot with 
* good broth, and a bundle of Herbs; '#nd 
8 way — ſoak a loaf well, and garniſh it 
| with 


« (Acute De rr... 
(LS 4 = *T 
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Fleſh/daps: 359 
with your 'Larks,” adding thereto Beek-pal- 
lates, Marton-juyce and Lemon, then 


ferve It, 


Fotage of young, Pigeons, | 


Scald yoyr Pigeons and boil themin gpod 
broth, with a' bundle of. ſweet Herbs) :co- 
| ver them wirh a ſheet; of Lard;” chen tay 
them'on's Takes toaf ; and garnith them 
with Hartichokes and Sparagus frycd,green 
Peaſe or Lettice. 


Potage of Pallets with Colliflowert. 


Fit your Pultecs for  the' Pot”; arid +oil 
them with a faggot" of ſweer' Herbs, ſealbr) 
them with Salt, Cloves, Pepper and prated 
Nutmeg, , "then. let your Bread be ſoak- = | 
ed and garniſhed with Collflowers, ere uy 4 4 
on ſome Mt PT or Gravy, and ſees 
OE tay do ated or anal Np 
An exerllens Phe Us to clranſt- the blood, 


Y Put over the fire about a'galton of fait 
Water, and. piit; therein a. handful of great 
Oatmeal beaten ſmall; and a piece of. ib- 
Bacon , then ' take a handful of Bret k- 

_ lime,” 'as many Water-creſſes; News tops, 
Etdex-buds, Violet-leaves, Primrofe- caves, 
with young "Alexander-leaves,," A all 

theſe 


$2 
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360 ' ; 
theſe a Tet pur them. into your | 

' broth with a litcle large” Mace , ſeaſon it 
with Salt, when you diſh. it, put in ſome. .. 
Butter. 


I 
u 


* Potage of youny Pigeons reaſted. 


Having ſeaſoned your broth with Sale 
and. Cloves, put in.your Pigeons and boil 
them, make your Potage, browp, then ſoak] 
your Bread, and garniſh it with your Fow],. 
and pour on Aur Bedths, A 


_ I ed IS ao 


Potage of green Geeſe with Peaſe-broth, 


ke your, green Geeſe; and boi] them 

ty_t xetnſclyes, then take ſome Peaſe and 

boil them in like manner 3 being well boil; 

ed, paſs them through, a very, hne ſtrainer, 

and put your Peaſe-broth into a Pot, with a 
| faggot of ſweet, Herbs, paſs a little Lard 

in a Frying-pan , and when” it is melted, 
 puti it into your broth; ſoak your bread in 

your. Geeſe-broth, - then- pour your Prale- 
3 broth over it. 


ta  Potage f Gooſe-gibbers, 


Whiten your Gibblets and put thein in- 
to_ a Pot with - 200d broth , a faggot of 
{weet Herbs, and 2 ſheet of Lard, let them 
ol very well, then ſoak your Bread, and 


lay 


- 4 h« 5 £8 " a | a | " 36x 
lay them thereon, -pour-on your broth, and 
upon all put ſome minced Capers. - 


Potage of Pullets with green Peaſe. 


Scald . and 'truſs your Pullets, and put 
them intoyour. Pot with good broth, and. 
{cum it well, then paſs your Peaſe in a Pan 
with Butter ox. Lard, and | ſoak them with 
Leffuce:ſteeped in fair Water and whitened, 
ſoak alſo your. Bread, and: then garniſh it 
with your Pullets, Peaſe and Lettuce. 


Potage of. young: Rabbets. 


| Parhoil your Rabbets , then paſs them in 
'Erying-pan: with Lard, +then boil them in 
good. broth with a faggot of ſweet Herbs, 
oak well-your Bread, and garniſh it with 
young Rabbets and Muſhromes. - 


Phtage of Lambs Purtenances. 


Whiten your Purtenances, and fecthe 
them in good” btoth with a bandle of ſweet 
>. Herbs; atheet of Lard or fat Bacon, ſoak 

your Bread, lay on your Purtenances, and 

pour af over it white broth, which wouy ts 

+ thus made. v >AEDS? ag its 
Take a pint of ſtrong brothaks oa 'th 
ziling,of your Purtcaknoes,: ap (EDESack,” 
hs- -_— won and pt thet\ihe"; 
wr "2:4 1H», < 
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- to a Pipkin together with about « dozen 
Dates cut.in halves, whole Prunelloves; Ci- 
namon, Ginger, Cloves, Mace, half a pound -] 
of white Sugar, with the Marrow of two 
or three: bones, let theſe boil til} the Mar- 
xow be-cnough, then - tak® it fromi'the'fire, 
apd thicken-it with the yolks-of Eggs, 
beaten very well 'and ſtrained *throtgh a 
clean cloth, then' garniſh 'it! with Lettitce; 
Suckets, 'candied> Lemon ang | Waſers, , and 
{o ſerve it up. 


Potage of Larks-- 


_ Having drawn and: truſt:then, paſs-them 
in a Pan; with Lard, having: firſt, floweri 
them, then put chem into a Pot with good 
broth, . half a. pint'of White wine, and half 

A pound of Sugar.z. then-ſoak - youy: Bread, 
garniſh it with your Larks, and pour on 
your broth. | 


Potage of V eal. 


| "Boil a, Knuckle of.Vcal in good broth; 
then skin it-and put therein fome white Suc- 
cory ,- {oak your Brcad , :and-\garmith it 
With your Knuckle , baccery and:' Mu- * 


Lao | 1 4 4 3 0 . 
y, make Porage of a tbrealtiof* 
_ Veal by firft blanching -it in- freſly ues ( 


L 9 
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« then boil it. in good:broth, with a faggot of 
(weet Herbs, 'Capers and Samphire. 


| Fotage of Thruſhes. | 
Draw, truſs and flowre them, then paſs 
F-20 


hem in a Pan with ſome Butter, then boil - 
them: in good broth , with {ſweet Herbs , 
garniſh your ſoaked Bread with your Birds, 
Beet-pallates and Muſhromes. 


Patage of Tortoiſe. 


Having taken off the Head of your Tor 
toife, boil the body in Water, and when it 
is almoſt;enough, put into your broth fome 

hite--wine', a faggot of fweet Herbs, 
and ſome Lard 3 when it is boiled, take the 
meat. ont of the ſhell, throw away the _* 
Gall, and cut the reſt mto pieces, thenpaſs 
them in a Pan with ſome Lard, ſome Nut= 
meg, and Cinamon beaten, a little Ginger 
and Salt, then ftew them in a Diſh, and 
foak your Bread therein , ſqueeze in the 
juyce of a Lemon, and Garniſh it with cut © 
Sparagus., 


Pot age of 8 ſucking Pig. | 

Scald your Pig very ncatly, then cut it 
into half a dozen pieces, whiten them in 
broth , and boil them with ſome Herbs, 
R 2 a piece. 


* 


- 


" B5g Potages foz 
+ @pieccof Lard, fce that your Pot be fupyt 
| - ply'd with good broth, as it conſumes inf 2 

| oiting, then ſoak your Bread, and when | 
your Pig is boil'd enough, place the head} * 
in the midſt of the Dith, with the quar-F 
ters round about it, and the purtenances 
round *them , -pour on your .broth :and 
{erve it. 


w”_ 


\ L " YEW”; E ” - 7 ey ——@C . . p ky - - , l . 
= « A. : ; © 
: <AS. — — — —  _ hd hai 
Wt 74 os Od Ln, Pg "x ; w__ "FS ;0 v » 
—_— Va, Fo © * i i” "yy : 
6 &* . . . © a N 0 


: a _ 
CY 
HP mes 
a - s. ke 
Ls = 


Potage of minced Mutton. 


Take the fleſh of any joynt of Mutton 
and mince it with Becf-{uet, ſeaſon it with} 
ſome beaten Nutmeg, a little Pepper, and 
- ſome Salt, and fiew it in a Stew-pan, foal 
your Bread in your beſt broth, then gar- 
niſh it with your minced meats, and Cocks» 
combs, then pour on your breth with the. 
juyce of Mutton, 


 Potage of Beef. | 
- Take a Leg of Beef,and ſtew it till it be ſo 
tender that it is ready to fall in pieces ſeaſon 
it with a bundle of Herbs, Cloves, Capers, 


Samphire, Muſhromes, &ec. then foak your 
Bread, and garniſh it with your meat. 


; 
: 


| 


Potage.of Capons -and Pullets with.Rice. | 


| Havinggered your Capons or Pullets for 
:the.Pot, {eaſon your broth and boil-them 
w OE therein, 
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$ therein, then pick your Rice very well, waſh 
inf and dry it very well before the fire, then 
boil it in good broth, then ſoak your Bread 
and garniſh it with your Capons or Pullets; 
together with the Rice 3 you may, as you 


broth. 


Potage of a Calves bead fryed. 


Firſt boil your Calves head;then bone it, 
on after that cut it into ſeveral pieces , then - 
ith} mingle your meat with large Oyſters cut 
ind into pieces, and ſeaſon them with Pepper, 
Nutmeg and Salt, then flowre it and try it 
with good'{weet Butter, foak your Bycad, 
and lay in your meat and Oyſters, pour on. 
he] your broth, and garniſh your Diſh with 


and Capers, 
Potage of breaſts of Mutton with Tiernips. 


boil them , then take ſome Turnips, pare ** 
them and flice them, then try them (having 
firſt lowr'd them) in Butter, and put them 
to your Mutton, ſeaſon - your broth with 
Cloves , Pepper, Nutmeg , two or three 
blades of Mace, a- whole Onion peel d,. Salt 
and a faggot, of ſweet Herbs 3. it your Poy 

R 3. tage 


ſhall think good, put ſome Saffron into the - | 


Muſhromes , Pomegranats , fliced Lemon - \ 


Take the neck-ends of your breaſts and' - 
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tage be too thin, ' take ſome flowre and 
mingling it with Pepper and Verjuyce, put 
it into your Pot, then ſoak'your bread and 
fer Vc if. | 


Potage of Wood-cocks roafted, 


Firſt moſt roaſt your Wood-cocks, 
then boil them with ſome (weet Herbs, 
ſoak your Bread in firong broth, and lay 
your Wood®cocks thereon, pour on your 
broth and ſerve them. "_ 


| 
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Farced Potages for Fleſh-days, 


Potage of Capons farced, 


Take out the bones of your Capons af 
| the neck,-and fill them up with the 

Meſh of Squabs or Chickens minced (mall - 
” - with Beef-ſuet, when they are well ſca- 
- Fond, boil them in good broth. 


Potags of young Cocks. 


Take out their ſtomach-bone , and fill 
them up with minced Veal, mingled with 
the yolks of raw Eggs, Chibbals, Parlley, 
'Pepper, Nutmeg, Ginger and Mace, avs 
| | me 
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ſome Salt, then truſs and whiten thein, then 
boilithee in _ broth, and ferve them as. 
alDrchaid, 


f Portage of 1 Pulles  hncat 


Dre them and: blanch them in fre 
Water ,, then pull: up the $skin with your 
tager ; and farce « #54 with the brawn of 
Capbn«fuct, and the yolks. of Eggs minced 
together, ſeaſon. them with Pepper, Nut-- 
meg, Cloves , Mace and Cinamon beaten: 

'F- final with a little Salt, then boil them in 
— 4 good broth, then ſoak your Bread , lay 
your Pullets thereon, and garniſh then 


with the, bottoms: of Artichokes and _ | 
rigus : 5 | 
Potage of young Pzgeons farced. 
af Scald'them, and farce br ſtuff them, as * 
1e the Pullets. aforeſaid, blanch them and boik 
11-1 them in good broth, ſeaſon them-with-a. * 
T ſheet of Lad, ſoak your Bread, lay on your. 


Pigeons, and garniſh ther with their Wings. 
and Livers, pour: on yout broth with the 
juyce of a Leg of Mutton roaſted. 2 


Potage of Ducks farced, 


| Bone them as you did the Capons, and 
ſtuff thetn with the fleſh of. Chickens , : 
R 4 Sw eet=- -* 


Sweet-breads, Muſhromes;; or what other Þ 
things. you think fit;, minced, fmall witha, 
little Lard, you may add thereunto Chib«s } M 
bals, Parſley, Pepper, Nutmeg, Cinamon J. an 
and Mace with' lean Pork minced ſmall, F is 
and mingled with the raw yolks of Eggs, an 
then ſow up your Ducks, blanch .them.and | C 
boil. them in good broth . well ſeaſoned; | mn 
temper ſome Flowre with a broth of a 
thicken it. f Is -, TE & 


Potage of a Leg or Breaſt of Veal farenk : 


Take up the skin of your Leg; of Veal 
very neatly, and truſs up the knuckle, then 
whitcn it ; then take ſome of the fleſh. of T © 
the Leg, and mince it with Beef-ſuet ,Lard, 
yolks of E885, and fine ſweet Herbs, ſea- 
} fon them and ftuff your Leg herewith, then | 
” boil- it in good. broth with Succory, and | 
-  {rveit on your {oaked Bread with a little | 


L Verjuyce. . 

— - It you would make your Potage of # 

® Brea of Veal, open it at the nether end, 
- and fiuft it with minc'd meat and Suet, the 


Crum of a loaf, and all manner of ſweet 
Herbs. | 


Potage of a Calves head farced. 


- Boll your Calves head, skin and bone: it. 
take / 


——TS po ons = 
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take out the brains and eyes , and ſet them 
alide, then mince the fleſh with Beet-fuet; 


Marrow and raw Eggs, then ſet the eyes. 


and brains in their proper places, when it 
is farced, ſow it neatly up, then' whiten it 


and boil it-in good broth ,. then take ſome. . h | 
Calves feet, parboil them, cleave them in the: | 


middle,and paſs them in a Pan with Butter, 
and put them into your. Pot with Capers; 


then ſoak your Bread, and garniſh it with, 


the. Head, Feet and - Capers. 


Potage of Lambs head farced. 


You muſt order it. as you did your. 
Calves head, then farce them with the Li+- 


ver. and Lights of Lamb., Beef-ſuet ,” and', 
yolks: of Eggs, Parſley, and fine. Herbs: 


minced ſmall, then boil” them in good 
broth, then garniſh your ſoaked. Bread. 
with the heads and-purtenances , which 


you may blanch with the yolks of Eggs: 


tempered with .Verjuyce.. F 
Potage of Leg of Mutton farced. 


" Bone a Leg of. Mutton,” and mince the- : 


fleſh very ſmall with Beet-ſuer and Lard&,, 
then farce the skin,and ſow it up very finely,, 
having ſeaſoned it before the ſtufkmg, witty 
Salt. and ſeveral Spices, then boil it in good: 


- 
. = 
 » - ms 
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370 Potages farced. 

broth with a faggot of ſweet Herbs, ſome 
- Capers and Turnips, garniſh your ſoaked Þ 

Loaf with the Meat and Turnips. 

But the beſt way is thus: take your Þ fal 

\ Legs of Mutton, and raiſe up their skin | 

very neatly, and take out the fleſh, then | 5} 

mince it with Marrow , \weet Herbs and 4 VW 

Spinage, with ſome White-bread grated. ve-. } F 

ry fine, then feafon it with Pepper , Nut. | 
meg, Cloves and Mace with ſome. Salt, Y #* 
adding thereto fome Currans well pick'd | 
and cleans'd, then put thereto a good: 
quantity of Sugar, and as many; Eggs as | 
- are ſufficient to bind it , mingle all well to- 
gether, and. farce your Leg herewith z when | 
you - have baked it in an Oven, garniſh 
your Diſh with the xcmiaining meat and. 
* White-broth.. _ ; 


_ Pothjtof Geeſe farceds. » 
- Take the brisket from your Geeſe , then 6 


** make-a farcing of what things. your own 
+ fancy ſhall Judge. moſt proper 3-and” ſtuff 
them therewith, then flowre them and boil 
| them in; good- broth , then garniſh your | 
}. feaked Bread. with the Geele and Peaſe- L 
+ broth, or. Peaſe gn)y. RE TYRA pe. | 


IY .4 
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Patage of Partridges, 

Having taken the-brisket from. tham ,, 
take ſome of the eg of Veal and mince it, 
then ſeaſon it with Salt, ſweet Herbs and 
Spices; having ftufft your Partridges here-- 
with, boil them mh * 'broth with-lome 
Herbs, ſhak'yout. Bread, -arid-lay yout Fowl 
thettv1i; garniſh ythir Diſh'Wirh botrotns oF. 
Artichokes and'Spatagys. | mags... 

i ae Potage of Turkey farced. 
Bone your Tyrkey as you did your other: 


. 


Birds, and any fleſh of a Capon, Beef-- ,Þ 4 
ſuet and'Martow , and mince theri very- 
ſmall, then putſ6me yolks of Eggs thereto, T| 
ſtuff your''Tutkey ; 'and* boil it in pops br 
OIRE. 


broth; diſh it up on foaked Bread with 


boil'd'Chfiittts blanched and MuſhromG.. , 
I the boiling? patin 4 bundte of Chibbals,. 


1 Paiſley dnd Tyme tyed together, 
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All manner of Potages for Leat. 


At the Lent Potages arc made and ſea> N. 
ſoncd as theſe for the faſting days, only, F 
this excepted-, that you, put ng, :P || \ 
. them, but in ſome you mix Peaſerbroth, in 1 
ethers broth of Almonds, which” you "il 1 
| ſerve white or marbled, and the garnilhes. 
axe the ſarge.. 


- Mlimond broth, "A Eager” ras 

.. Blanch your, Almonds, and. pound, _ 

” Jnaftone Morter, in the po ding ſprinkle 

them with Roſewater, attex. you-haye well | 

pounded them, put ther 1nto Eiſh-broth 

with, crums of Bread, bail; theſe | together 

with Salt-Bugter ,: a Jiele | aten, Cloves, 

& Mace, Cinaman, an Onion,,. and ſome Le / - 

E- mon=pill , when it is boiled, , paſs it through [L 
"<a and keep it in a Pot for your 

aſe; 

F Or you may makeAlmond' broth with 

» Milk., having blanched and pounded your 

k- 'Almonds with Roſewater, as. aforeſaid, ws 

then. put them jnto freſh Milk with crums | 

@ Bread) Salt, Cinamon. a Cloye or two, 


and 
hy. 


and boil them a little while , then. paſs. it 
through your” fixainex., and, when you are 
ready. to (erve' it, {weeten .it with Sugar. 
2 Fiſh-broth: 


\... Take half Peaſe-broth, and half water, 


 \ndput to them. the; bones of; a. Carp, or 


«wether Fiſh-bones. with an Onion ſticked 
SKaxCloves, a faggot.of fweet Herbs, and 
littze Salt, | boil all -well together with 
e crums of Bread , and f{ome_Butter., 


is is a very good Potage fox Craw-fiſh, _ 
boiling it a while with the ſhells of your 
Craw#iſh, ftamped. and ſtrained through a 1? 
linnen\ cloth, by means whereof. your 
Potagedwill., be coloured xcd 3 afterwards 
ſtzain all, then ſeaſon ,your broth and diſh 
Nd _ *Peaſecbroth, 70 OY 
Steep your, Peaſe, twelve hours or more, 
baving firſt pick'd them from ugh as are 
worm-eaten, then ſcethe 'them with'Con« 
duit- water hake»warry +/:this will make -- 
your. Peaſe-broth. clear:and very. good... | 
_ - Here note that. your. Crow bf mhſt be 7 


fexved with Peaſc-potagtz Carps with reg - 
| rota... 


pals it through a firainer. and: pre» . F' 


F 4/4 Mumhannivve'- 
broth and Almonds; -Potage of Herbs wich} and 
a very little Peaſe-broth'; Potage of Tenches| wit! 
with fryed Flowre, and'a little Peaſe-brothry 

the Queens Potage with-broth of Carp, or 

ether Fiſh-broth and Almonds ; the Princes 
Potage with Peaſe-broth , wherein: Was } firs 
ſethedthe Bones of Carps 3 3 -Tottviſe with |} qui 
Peafe-broth'y Muſhromes with Peaſe-broth; Þ oz 


- and Soals with the fames- Smelts with 860d. * m6 
E broth mingled with Alriopds 3 Sparagus,” | m 
with Peaſe-broth and Herbs 3 Lettuce with 
Peaſe-broth'; Cabbidge, mer fryed Bread, or 
Coleworts and Milk, with Peaſe-brotly ahd - 


; good deat of ButreF, G0" 2 


Porage of Cobbidge or Colewor with Peaſe 
; broth, Tz (1.3 17 


- Having, ſizeped your Peale Al "bijghir, 
66il- them the next ddy/with Mace an--O- 
nion ſtuck with Cloves, Pepper and-Salt 
| when your brotlyis. enough, diſh it up, and | 
© garniſh itwith C3bbidpe or Coleworts ſod- 
| Jon In Milk;with fortic pteces of $1; Bread, 
| boiled tibrewith, | 

$9 (FET1] 


4 mY 11 FO afinphin wh 
| . Bolt your" Puripkirr very well, Abe take. 
J Tome "Chibbals, fry them/and. put then in-- 
- to'your Por, ſeaſon your broth with _, 
al 
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and let it ſimmer again, then ſerve it up = 
with Pepper and Nuttweg. | 


Tot 


Boil it very well, then ſtrain it through: 7 
| ftrainer into a Pan, then put to it a pretty 
ty of Milk, with ſome Butter, then 
"foak your Bread , and ſerve it with Nuts 
*-meg , Pepper , and. ſome beaten | Cina= 

mon. 


: Otherways, 
4 
| 


Potage of Turnips with White-broth, 


Having, ſcraped your Turnips very clean, 

» put themin a Pot with Water 3- when they 
are well boiFd, ſeaſon them with Salt, 
Nutmeg beaten , and a bundle of Herbs, 
and takethem' off the fre, and'put to chem 
ſome freſh Burter- and ſtir it, then run it 
over with! ſome- Almond” Ln ao _ 


{irve it. 


. Pate of figed FEY vi 
Scrape them and- quarter them,: blanch 
and flowre them, when they: are dry fry 
them, then boil them in Water with a lit- 
tle Pepper and/an Onion! tuck with Eloves > 
if your broth'be not-Kick enough,” ning Ma 
fore Flowre' with a 'little- V Vinegar? | 

it, and put it to your broth, 


'Potage ” 
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Potage of Peaſe-broth, 


Take the cleareſt of your Peaſe-broth, 
and put it into a Pot, then fry ſome Sor- 
rel, Chervil, and a little Parſley. with But- 
ter, put cheſe ipto your Pot alſo, then ſca- 
{on your broth, and let it boil, when it is 
<£nough, ſerve it with Parſley and Roots 
{odden together. | 


Potage without Butter, 


Take good” ftore of Herbs, ſcaſon them 
very well,ſeethe. them with a cruſt of Bread, 
'Roveor ſoak, and ferve them up.. 


Potage. of ſmall Vails. 


Fake forr or five Loaves, and make a 
Hole in the top-and- take out. the crum, 
boil them, then fry them in butter. , being 
61d with, Miles of Carps , Muſhromes and 
- broken Sparagus, then ſoak - them leiſurely 
on your Potaye, and Tet your. garniſh be 
the fame;with-your fillings.. | 


_Patage off Muſcles. 


bh: rape: and waſh them well, then beil 
fin a Pan of Water,Salt, and an Onion, 
F when they are boiled, take them aut and 
&- _ _ taking off the ſhall to ſome and 

. leaving. 


x 


p 


_ 


leaving it to others for to garnifh, after they 
are thus'pick*d paſs ther in a Pan with ſome 
Parſley 3 as for your broth, after it is ſet- 
led, leave the'bottom leſt there be any gra- 
vel in it, then boil it, and when-it boiks, fry 
into it a little Parſley, with ſome freſh But= 
ter, then ſoak your Bread, and garniſh it 
with your Muſcles; pouring:on your broth, 


MIT: Potage, of Frogs. 

Having - broken' their bones and truft 
therh, blanch them, and drain them very 
well, - then lay them into-'a Diſh till you 
have made- ready ſome Peafe-broth, fry: in- 
to it a little minced Parſley with Butter 53 
having boiled a while, put the Frogs into 
your broth , but take them out preſently, 
ther allay 'a-littte Saffron, and- put'it- into 
your Pot;, having ſoaked your Bread, gar< 
viſh it with the Frogs. 


Potage of $ almon. 


You muſt cut your Salmon: into picces. 
and pickle them, then paſs them in a. Pan 


1 with ſome Butter, ſtick them with Cloves., 


then ſtew. them between two. Diſhes with- 
ſome Butter, a faggot of ſweet Herbs, Su® 


gar, White wine, 2 little Salt, laige Mace; 


beaten Cinamon and Pepper well. beaten., 
| then, 
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then ove. or {oak them, then dry yout 
Bread. and ; ſtÞve.; or ſoak it alſo with ſore 2 
other broth, garniſh it with ſlices of 'Sal- 
mon, Figs, Dates or' Prunelloes , _ Hue 
Fix {auce over it; . 


Potage of Bran, 


- Take: Wheat Bran the biggeſt you can 
procure, and boil it very well in Water, 
with one handfulof 'Almonds, and a bun- 
ele of Herbs, then. ſeaſon It well, then paſs 
 it-through-a ſtrainer, and,boil it again, foak 
your Bread , and fill your Diſh with this 
broth. which you may. "whites it you 


pleaſe. 


LOG Goo RE RR ST RTE 


| Potage of Pegs with ; Saffron,” - ofa 


> Truſs up your Frogs and: boil; them. in 
> broth, or with Peaſe-broth and ſraſonithem 
E - with Parſley, an Onion ſtuck with Cloyes , 

# and 2 ſprig or two of Tyme, ſoak your 
* Bread , and 'garnifh & with your Leoga 
blanched and a little Saffron. | 


| Potage of Frogs with Almonds. 


} . Having\truſt them up Cherry-like, fry 
= Mcm. and ſtove them, up between two 
© Diſhes, with a little freſh _Butrer'; a/drop 
of Veguyee, the juyce of an Orange? or Le- 
mon, 
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mon , and ſcaſon them with a bundle of 
Herbs 3 then to make your broth, boil ſume 
with Peaſe-broth, or Water, Salt, Parſley, 
Chibbals, a handful! of ſtamped Almonds, 
after which ſtrain them together, ſozk your 
Bread , upon which you may put a little 
of the Hoſh of a Carp , fill up your Dith 
| | and garniſh it with your Frogs, Lemon an 

| Pomegranate.. | | 


Potage of Hops.  - . 

Whil& your Peaſe-broth is boiling, paſs 
+ ſome good Herbs in a Pan into it, let your 
«* Hops boil in your Potage, after that they 
are whitened,alittle before you ſerve them, .. 
take them' up and” put unto them forme . * 
| Butter,” Salt, Nutmeg, Cinamon, Vinegar, 

and very little broth 3 when it is well ſeafon= 3 
ed, ſtove or ſoak your Bread, garniſh it. 
with your Hops, and fill your Diſh. . 2 


Potage of Parſnips. ; , 

Make choice of thoſe that are middle 3 
ſized, ſcrape and wah them clean, then boit 2 
them with Butter, and a faggot of ſweet 
Herbs, and ſeaſon them with Salt, ang a: 
few Cloves, then take them 'up” and pet 2 
them, then put them with Butter, and ſtove: 1 
them, then ſoak your Bread ,' and garniſh. 
it with your Parſnips, - Potage- | 
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Pot age of Leeks with Milk, 


Cat your Leeks very ſmall, blanch and 
dry them, then boil them with clear Peaſe- 
* * broth, having boil'd a while put' in ſome 
{ Milk, Pepper, Salt, Cloves and Mace , 

then (oak your Bread and garniſh it with 
your Leeks. 


Potage of Sparagus. 


Take Sparagus, and cut them not very 
fhoxt, then fry them in ſweet Butter, Salt, 
Pepper, Nutmeg, Cinamon, Mace, Parſley, 
and minced Chibbals, ftove them all toge- 


—____—— 


ther, then make a broth of Peaſe or Herbs, *T 
Which you muſt ſirain with. the juyce of 
* Muſhromes, then ſoak your Bread and gar- 
- Jaſhiit- with your Sparagus.. 


Potage of Colliflowers, 


Having blanch'd them in freſh Water, 
- put them into a Pot with good broth, or 
With: Pcaſc-broth well ſeaſoned, with But- 
* ter, Salt and an Onion, ſtuck with Cloves, 
. after they.are ſod, ſo that.they be not bro- * 
E ken, ſoak your Bread, garniſh it with your 
 Colliflowers : it will not be improper.to - 
# put into your Potage, ſome Milk, Pepper 
| and Nutmeg. 


Potage 


\ 


; 


4 


=take-out.a-part thereof to fry, and make a 


them into a Pot with Water , ſome Peaſe- * 
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Potages fox Lent. 381 
-Potage of Rice, ©, 


Boil your Rice with Water or. Milk til 3 
it is burſt; having ſeaſoned your Rice , 


Potage of what xemains with Butter, Salt, 
Pepper, Nutmeg,, and.an Onion ſtuck with 
Clovyes. | 


Potage of Barnicle. 1 
Dreſs your Barnicles, and lard them 
with Eel, roaft them a very little, then put _ 


broth, and a bundle -of Herbs , when they 
are almoſt enough, 'paſs ſome Turnips in ' 
a Pan , and put them to your Barnicles, 
thicken your broth with a little fryed ; 
Flowre , and a drop of Verjuyce, then * 
ſtove your Bread, and garniſh it with your 
Barnicle, 


Potage of Butts. 


Soak your Bread with the beſt 'of your 4 
broths, and garniſh it with your Burts, be- - 
ing firſi fryed in a Pan, and add thereto ? 
ſome Mufhromes, Capers and Samphixe 4 
__ cut {mall, with broken Sparagus , and (0 5 
ferve them up, ++: 


F 4 th. ja 
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"of Catalogue of thoſe things that are 
© "uſually ſerved xp 0# Good-Friday, 
F 11 With fame Diſhes that are only. pro> 


Otage of.\ Almond + milk , Potage of 
{ B Turvips, Potage of Parſnips, Potage 
of Spatagus,.. Potage of Pumpkins, the 
> Povphins Potage . garniſhed with . ſmall 
> pieces of Puff-paſte, Potage :of Milk , the 
| brown Potage of Onions, Potage of Pecaſe- 
| Þroth garbiſhed with Lettuce and broken 
1 SPparagts, Potage of Colliflowers, Potages 
& of Rice garniſhed with drycd Leaves, Po- 
tape of green Peale, ec, 


The firſt conrſe-for Good-Friday, 


.. Red-Bets or Red-Parſnips cut ſquare like 
Dice with brown Butter and Salt. 
= Red-Beetscut into flices, frycd and: ſerved 
ap with; white Butters  ; 
= -Red-Carrots ſtamyed and. paſſed in the * 
Pan: with Onions', crums of. Bread; Al- 
aSnohds , Muſhromes and freſh Butter; all 
Ewell allai'd and ſeaſoned, : 


a * 
+ Is. Red» 
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' Red:Carrots fryed. with <2 Butter ; 
"and Onions. 
\ Red-Garrots1cut intor:round [pigces: with 
| a white Sauce, with Butter, Salt, Nutmeg, 
IChibbals, and a little Vinegar, 
White-Carrots tryed, and Carrots fryed 
= in Paſte, ! 
. Carrots minced with Muſhromes, .. . .. 
1; Tourts .or Cakes made "of Piſtaches, 4 
Cakes of Herbs, butrer's Cakes, and Als _— 
"mond Cakes, * * 
" Parſnips. with a white Sauce, and Park: 
hips frycd with Butter. ** © ©. 
Serhſis with a white Salice and Butter. .. 
Spinage or Apples. buttgr'd or frycd. 1 
.. Pap Flowre, pap of, Rice and Almonds 4 
| ſirzined b 
Broken Sparagus fryed and burter'd, V 
-- Fricaſfes of Muſhroines, Carrots,and. Pix 7 
fiaches' ſerved: up warm with Sugar , ks 
- good ſtore of Butter. I 
Skirrets with white. Sauce: and Butter, -* 
and Skirrets ele - 
Pumpkins *-or iJernfalem Artichokes 
ed, E 
AT tilt it OE and mated with - 
obo Shar, as ns 


"* : 
Y o 
- » . 
* ” . - 
. Z 
: o i 
. . a 


— 
_ h FRI Re Md p. 


Other Diſhes tobe ſerved on Good: 
Pfay,t nant 06 cars OW 
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Potage of Health, 


"THis Potage muſt be. made of Sorrel,Let- 

* "tuce , Beet , Purſlain , -and a bundk 
of Herbs , you muiſt boil them all tgge- 
ther with ſome Salt,Butter,, and the-Lanta- 


miure or kiſung Brgy, a Loaf, ſtoved os 
ſoaked, and ſoſerved up. s 
As Peaſe-Potage.'' 
"© Steep your Peaſe eighteen hours, then. 
. boil themin a Pot with a faggot of ſweet; 
Herbs, ſome Capers, and an Onion ſtuck 
with Cloves, ſferve.it up, garniſhed with' 
NGC: 24 oe. 18 
Potage of Lodves,'' b 
Take half a dozen. of Loaves, and open en. 
them Ae Fay and take out the pith. ax" 
UM ten: them by, the fire, or -make 
em brown Ei che Pan bes freth, Butter; 
then ſoak them in broth made on. purpoſe 
with Muſhromes, Peaſe-broth, Onionſtuck: 
rd” | with 


Good-Fribay."-"— xg#" 
with Cloves, and all well ſafoned ; garniſh. 
14 your Diſh with your fryed Bread, then fill © 
'4Y it up with Attichokes , Muſhromes fry= | 
ed, and Sparagus , belprinkle your Po« 

tage with juyce. of Muſhromes, and 
niſh your Diſh round about with Pome» 
granates. 


 Potage of Sprouts of Colewortr, 


®Botil them in Water , Salt, Peaſe-broth, 
Butter, Onion ſticked, and a little Pepper, 
then ſoak your Bread, garniſh it with your 
I Sprouts, and hill your, Diſh therewith, . 


Another very good Diſh maile of Barley, 


en} Take half a pound of perPd Barley, and 
ect} boil it till it begins to break , then pur it + | 
ack} into a Cullender , and ſet on your Skillet 
ith] with other liquor , and when it boils, 
.-. J put in the Barley again, and let it boil fill 
"I it be very ſoft 3 having firain'd the. Water 43 

I from it, take half a pound of blanched Als! 
JF monds, and beat-them in a Morter , has, - 
J ving beaten them a while, beat them ovet ' 

again with your Barley, then pat to the” 
ſome of the ſame liquor, fome Sack,Ralgs. 
water, and ſeaſon it with Sugar, Nutmeg, : 
Cinathon, and boil them all together geew 
achafing-diſh of won diſh it wha 

| | 
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> + dlefulrof drawn Butter , and ſcrape of 
. Fryed toaſtr. 


- Take a couple of ftale two-penny loaves, | 
and cut them in round flices through the 
E - loaf, then ſoak them in Sack and ftrong- 
} . Alcon the one fide, then dry them on a 
 Pyc-platt on that ſide, and do in like man- 
© ger 'to the other ſide then take a pint of 
' Crean fſ{caloned with Nutmeg and Cinia- 

mon, and dip your toaſts therem ; your 
- Pan being hot with clarified Butter, - 
> them in and fry them brown on both 6 
- thendiſhthem up,and pour on them Butter, 

. Roſewater and Sack drawn together, laftly. | 


| Grape on Sugar. 


Y Another very good diſh proper for Goods! 
friday. 1 
: Fake a pint of - Flowre, = out thereto! 
- Half a pint of Cream, ſome Butter, Sus 
- ar, Cinamon beaten | Nutmeg grated, ” and 
make it into a fiif paſte with Roſewater, | 
# "then roll them out into very thin ropes, and” 

" gage them round ' your Pan, . being firſt; 

aade: hot -' with clarified Butter , fry? 
* ther quick';' but” burn them not, then”! 


; me oi Sugar and ferve them up, 
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Take three handfuls of Primroſe-leay 
Woi Fn\Ey ati> drain the Water from'then. 
4 and mince them ſmall with fol Pippins - 
'} par'd and cored, ſeaſon them with Cina- 
1 mon, and. put 'to«thent a: handful of dry 
| | Flowre, a little Sugar, Cream and Roſce- 

— | water x your: ſtuffaauſt be-ſo thicky that it 
: | run not/ abrogd 31 when your Paw is hot 
- 1 with darified; Butter, drop. your ingredi> 
| entsin by. ſpeonfuls, fry them criſp on both 
1 lides, diſh, them and (crape-on;Sugar. . _. » 


F 
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1 Take halfa pound of , Almonds- blanch, 
and pound: them, andl'as they are; a pound+ 
ing, pbt'inſome Roſcyyater to: keep chemy 
from oyling; ſtrata them into; Cream, them 
take Artichoke bottoms. and Maxrow, your 
| Cream! being (boiled: with- Dates, Sugar , 
ole Ginatnori, large: Mace and Nutmeg, 
your Cream being cold, put it into a Dith 
1 garniſhed with Paſte on ,the bfims , then 
put on your Artichokes and Marrow, and 
bake it for a quarter of an:hour, then take 
out the whole Spices and ferve it up. 


« pee 


Wu” TY. Rs 5 wy” 
ww.” ® « {a we / : , and | 


* 


S 2 All 


F" 392 ——_—_ 


ct. A — cc 


Em "—_— 
. 


All manner of plans 'r Faſting 
days out of Lent. | 


10 \  Potage 4 Crawſih, | 


Aving- Hheatls'S your Craw-fiſtr x very 
well ; boil' them 'with Wine Vir Z; 4 
Sale and Pepper when they look: red pa 
the feet and tail, and fry" them with {we 
Butter, then take-the bodies of your Craw 
"fiſh, and pound them, very well with Oni 
+ * Ons, Cloves, Mace, Ginger, Pepper , Salt, 
” baid Eggs, and the crams of white Bread 
ket them Bonk | in good broth made of Herbs} 
or clear Peaſc-broth'; having boil'd theſe 
together, ſtrain thetn'and ſet them before 
the hire, then take ſome Butter:with minced, 
Parſley, try itand put it-into your Potag| 
which yow mutt be mindful to ſeaſon well 
your cruſts being ſoaked , put on the haſh | 
of a Carp, with the juyce of Muſhrome 
fill up your Diſh,and garniſh it with the f 
and tails of your Craw-hſh, with Pome 
granates, andthe juyce of Lemons, 
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all ſoztg- * 
| Potoge of Suailr. 


You muſt firſt waſh your Snails in ma« 
ny waters, then put them into an carthen- 
Pan or wide Diſh , and put to them as 
I much Water as will cover them, then ſct 
4 your Diſh over a Chafing-diſh of coals'3 
' having boil'd a while, take them out of the 
I Shells and ſcowr them with Water and Salt 
i four or five times, then let them boil a lit- 
A tle while in a Pipkin with Water: and Salt, 
Y then. take- them up and lay them in a-Diſh 
2 with {ome very good Sallet Oyl, when the 
2y1 boils, put in ſome ſliced Onions, fry 
Y them and put the Snails to them, and ſtew 
"* them well together 3 then take the Snails, 
Oyl and Onions, and put them. into a. Pip= 
kin together-fizeable tor them, and put as 
much Water to them, as wilf be ſufficient 
Ito make a Potage with ſome Salt, and' let 
© them ftew four hourxs, then mince - ſome 
b-aweet Herbs, as Tyme, Penniroyal, Pax] 
WE&e. having minced them very well, mg 4 
them to a.-green Sauce, and put in ſome + 
co crums of Bread ſoaked in the Potage with 
2 little Saffron and beaten- Cloves, put all 
"0 the Snails, and give . them a walm or 
Jtwo:. when you ferve them: up, ſqueeze in” 
I the juyce of a Lemon, put in Vinegar alſa, 
| 2" S 3 and. 
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and a clove of Garlick among the Herbs 

ſerve them up"on' Sippets £ 'This is a. moſt 

exccllent Potage, | 1170's 
5.64 Fo 


| Totage of Carp... 7 


Havingdaon '> the Carp, {et himeaſide ar 
take _the bones: and boil them 10; Pea 
potage, with - fome Onions ; hard; Eg 
2nd the crums 1 of white Bread 1-havil 
boiled ftrain. them, then fry them wit 
Parſley; and: pat them in the broth. 
then dry and oak your Bread 3-after uhi 
take-:theficſh of your Carp, hath it , 
when itis boiled, lay ir on your Bread, tl I 
pour on your broth, filling. your Dath, 
Srinkle it with the Juyce of: Lemon a ad * 
Muſhromes. 7G 


Potage of Tenches. q 


You muft- bone your Fench in the ſand 
manner as you did your Carp, then' tak 
the fleſh and minee it vety-ſmall , and fare 
it, ſeaſoning your: farcings well, and cloſt 
up the hole! wherein they were put 3 you! 
Bread being ſoaked , gatnifh it with your 
Tenches, and-pour on your broth, it mat 
ters not whether the- broth 'be made & 
Peaſe, Turnips, Herbs, Fenches, Amonds 
Carps ox Ciaw-fh: 


Po F 


.altſorts.- EE: 
Potage of French Barley, ny 


Having pick'd and. cleans'd your Bar- 
cy very well from duſt, put it into boiling 
Milk, being bojl'd down, put into it. large 
Macc, Cream, Sugar, and 2 little Salt, boil 
it indifferent thick, then put it into «Dy - 
ſcrape on Sugar and ſerve it. . 


Potage of Carps*farced, F 

: Sepaxat<_.the bones from the: fleſh; then 
farce them with their own fefh , and cloſs: 2 
yp the hole neatly, through which you cons 

89d your-Farcings > then put them! ants: 
ol + Diſh of broth, and few or. boil them, adtt 
dl . 3hcreunty Buttery Chibbals, Verjuyce; lawe | 

Mact,oa: faggot of ſweet Herbs and' wok 

per35\thertake your bones and | boil x 

and haying boil'd a pretty while fitain- the | 
broth, and putit to your Carps, then ſoak. * 
your crufts , and lay your- -Carp thereon, © - 

pouring -the, -Potage upon ' it, garniſh # 
with Capers, Pine-feeds and Muſhrornes. 9 
|; >\'2 


Potage of roaſted Carps. 


ſe Preſs. your Carps , and flit them onthe | 
F top, then melt fome. Butter , and endore* + 
your: Caxp: therewith , then pat it onthe 


Gndizan and -br6il-ie.': Thea take: ſora + 
S: 4s Turnips;, 


392 . Poſages of 
- FTurvips, and cut them in two. , whiten, 
fowre and fry them , then put them into | { 
Come Peaſe-broth or Water , ſeaſon them 
and let them boil, then ſoak your Bread, 
and lay your Carps thercon- with Butter , 
{- Pazflcy, Chibbals, and a little Vinegar, then 
*.. garniſh it with the Turnips, Gar, and 
a few Capers. 


Gruet Potage. 


: Having pick'd . your Oatmeal-very well, 
beil- it over. a ſoft fire, when it is tenders 
firain it through a Strainer, then put it into; 
* @ Pipkin. with ſome Spring water/, make 
- your Potage pretty thick of the frained 
-* Oatimea), and. add thereto ſome Raifins-of | 
- theSun well pick*d and fton'd, forfie large 
Mace, Salt,' with. a. (mall faggot of '{weet- 
Herbs. Roſewater and Saffson, fet ita flew- 
” - gon the fire with ſome Sugax 3 when it is 
| neat upon enough , put to it ſome Buttey 

. With the yolks of: Eggs ſtrained. 
> . Oryou may a Oatmeal and chop ſome 
*, Herbs amongſt it, then put them into boil- 
- Ing liquor, with ſome Raifins or Currans, 
- Gtboth, and when it is boiled to an indif- | | 
- frentthickneſsput Butter to it. 
Or you may only take. Oatmeal, a buns, 

2 of ag Hcrbs minced ſmall, with-ſomes 

| Onions, ! 
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Onions and Salt, boil theſe. together, and 
ſcafon them with Butter. - 


The Dmeens Potage. 


You may take your choice whether you 
will have Carps or Tenches, then boit 
them with Water, Salt, an Onion, Parſley; 
hard Eggs, and the crums of a. white Loaf, 
when they have boild. a. while, ſtrain your 
broth, and. put it into another. Pot with 
ſome Butter , then take ſome. Almonds, 
blanch them and pound thera, and mingle 
with one moiety of your broth 3 having 
boiled. a while, ſirain them, and put in an. 
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little of- your firſt broth, and fill.up your” 
diſh with White-broth, with the yolk of 
an Egg allai'd with Verjuyce, and the juyce: 
of Muſhromes, let it not be too thick, ſerve- 
it garniſhed with Lemon and Pome» 
granate. | 
The Dutcheſs of Anjou's 'Potage: 

| Take the bones of a Carp, and boil ther: 
| inPeaſe-broth that is very clear, with the- 
yolks of Eggs, a bundle.of Herbs, and all? 
well ſeaſoned, then dry a loaf and ſoak it,. 


and fry into it ſome _ of Carp, and mu 
py , 


* "I ad Rong wot 
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Onion ſtuck with Cloves, then ſet it over.  . © 
2 gentle fire, then ſoak your. diſh with: a- + | 


394 | petit 
of Muſhromes; Melts, Livers of Ecl-pouts, 
and all manner of ſweet Herbs, diſh-it up; 
and garniſh it: with Pomegranate and fliced 
Lemon, 


| Potage of” Tartoiſe, 


'Cut off their heads, boil them and* "__ 
the ficſh out" of the ſhell; and cut, iv tits 


pieces, then paſs then in a Pan. with But] 
ter, Parſley.and Chibbals ; baving thus paſt 


and ſeafon'd them, put them "into 'a DAN; 
and let them ſoak over a Chafing-difh © 
coals with ſome broth, be careful in the're< 
moving of the gall when yor''cut your 
ans pieces,” your Bread being ſoaks 
_ &, garniſhiit with four Tortoiſe, and place 

Sparagus' broken-*about your Diſh , Ma- 
| ftiromes, flices of Lemon or Oranges. 


Potage of Wheat. 


Take a quantity of Wheat 'and wet it; 
then put-it into a bag, and- beat it with'a 
| waſh beetle, being hul'd and cleans'd from 
the duſt, boilit overnight, and let it ſoak 
6n 4 (oft tire till the morning 3 then bei 
| xeady to uſe it, take as much' as. you eh 
convenient, and put-itinto a Pypkin ot Skts 
kt with a proper quantity -of Milk, arid 
boil it with-Mace, Salt, Cinamon,, Saf 

and 
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it thick; -fcrape on! Sugar and ſerve! it. 


 thery in Water:with an Oni uch with-. 


"on your /broth; boil it, :Rirain it; and pat: 
 it:imtoa Pat, then paſs your 'Maſhronitshk.. * 
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and: ditybits cEv two or: -thite Then, bai £5 


Potage of Muſhromes farced. er it | 


Take yottr 'youngelt and freſheſt Mu-- 
ſhromes, waſh thetn very welby ard'Þoil”. 


Cloves;. and a-fprig or two of Tytne; ſ{ehs - | 


a Pan, with Butter ; Parſley; Pine-appl®- 
ſeed, with Capers , and put them into#tht.. 
Pot again and:let them ſimmer 3. thers fogk.. - 
your Bread;>and.lay it on/a bediof av hafhiot : | 
Cayps3ithemfilt idup by degrees mitt ya@- 7 
other materials; atter-iti:is fillet» $gamnth ; 
your Potage with your Muthronhes: tatetd;. 
with the {ame . farce wherewith you made: 
your haſh between two Diſhes, and with. Y 
Melts, garniſh your Difh with PomegrMate. 1 


OY fliced Lemon and ſetve nn... - 7533 
T') +14; " {ti Jaffy ' > 236 
| ' Patage of Rice... f.1 7 


- Having oick'd: your--Rice clean; and: ta. * 
ken the duft from it, waſh it and boil it ins $ 
Milk. 3 having Pod a. while; put - to ib: "'Þ 
foie Creams, Jarge:Mace; whole: CidaBon,., | 
'Sult-avd Hupar'; 11 4t:0n0'd. Dern tbe, | 
Ferape Qu Sugar and ſexpe i670 55 277 "© 
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 - You may. boil your Rice , and/ tran it 


.- theformer. 


Potage of Soals farced. 


Take your Soals-and fry them till they: 
arethree quarters enough, then open them 
along; the bone, and: ſeparate the ficſh from 
it,' then take Melts , Oyſters, Capers and: 
” Muſhromes, and-paſs them in a- Pan- with 

* Parſley and whole Chibbals, then ſtuff os 
\ Mice your Soals with theſe ingredients; then 


- ofizLemon-or Verjuyce.,.. then ſoak your 


| Hicks, and. flicks.of Kemon.. 
| Potage of Milk,. | 


- Fake whole Oatmeal and: pick it clean 
then put it into a, Pipkin of boiling War 


F -heaten Nutmeg and.Cinamon.. 


 Potage of Ellicksander,. 


- Take Oatmeal, pick.it andcleanſe it; then: 
| ehop-amongſt it {ome Ellickſanders, when, 
3: * Your. Water bogs, put in your ingredients: 


-. with Almond Milk, ſeaſoning it as you did: 


Foak them in broth, freſh Butter, the juyce * 


Bread ins fiſh«broth:, and; garniſh it -with - 
your: Soals'; Muſhromes.,, and; their. juyce, 


ter, when it is very tender, put in Milk or. 
Cream, Salt and freſh Butter with: a. little} 


with: 
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with a little Salt, let it boil moderately.and: 
not too thick; an&when its "nough, rlyy 
ſome Butter to it. +, 


Potage of Smelty; 


Having made a broth either of Almonds,  : 
Fiſh, Muſhromes or. Peaſe-broth well ſea» - Þ# 
ſoned:, take your. Bread and foak it, and © 
pour a little White-broth, over it, of © # 
yolks of Eggs allay'd with Verjuyce, and. © 
the juyce Pe Muſhromes 3 "than take a quar+ 
tern of Smelts, or what quantity you. think 
fit, fry them in Butter wirh Parſley and; 
Chibbals, and garniſh your Diſh with them, 
| adding Pomegranates and Lemon.. - + -- - 


Potage of Peaſe. 


Shell a quantity of .green Peaſe, and out 4 
them into a Pipkin of fair boiling Water, 
then put /in your Herbs, ſome Oatmeal, ray 
Salt, let them boil moderately » and not- 

'S t00 thick, and when they. are enough, put. 
ſome Butter to them. 

| You may boil them. in. Mk or Cream, 

| putting to them ſome ſprigs of Mint, with 
a little Saltz if not thick endhgh, put in. © 

F ſome Milk.and Flowre well temper'd toge-- 

| ther, with the yolk of. an ES8: 
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 35® Pope 
* 0: Zotdpe of {18 . q, 
Take a good quantity of - Hetbs with. 
crums of Bread, {caſon. them well and boil 
them, then take them up, drain and fry 
ther, after-they are fryed;- put themin the | | 
Por again, then foak your Bread, and gar- | 
th it: with'Spirigus; which you wut ns 
#ady'boiPd-with Salt, drain'd and ſeaſon'd | - 
with Butter. Salt, Cinarf\on; and' Nut- |] 


rep,” over all ſtrow your broken Sparagus 
a = Heigfryed and ferve it. 


[i Petoge af old 'dey. Peaſe. 1. + 


Take 2quanitity'of Seed-peaſt- which are | 

_ the belt, pick thoſe that are wormeeaten 
from the reft and wath them 3 then put them 

into boſling liquor, being tender boil'd take 

put” ſome” of thegn and ftrain them, and 

fer them by fot your uſe; then” ſcafan the 

reſt with Salt; a bundle of Mitts and But: + 


- fer, "ler thett fir. keifutely, ate ſtrow [0d) 
Pepper over them, * 

* Par Salt re your RArained Peaſe pbtage 
With large Nface, a bundle of ſiyeet Herbs, 
Tl ſaw ickted Capers, fiew therty welt 

o$ether, Fly in. the" bs rom of yortr- Diſh 
a of bread? and ptdtett thancher to gar-- 


. nth oe 
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Potage ofuF-harſlets. I | 

* Borie a couplc:of:Carps; and. hath them: | 
with Butter, andgood'ftore:of ſweet Herbs, * 


1 

l 

7 } then take. the bones-and: boat tham in 'any © - 
e | fort of broth- with 2 faggot of Herbs, But- | 
. 

| 

$ 


ter and Salt ; thew take the /skin: of your 
Carps and nmiakethercof ſome: Harflets, - 
thenfay thefe byer your feaſonad: hath, ad | 
| roul them up like {matl Chatterlivgs 3 after \ 
they are thus: rouled up, ſeethe them ina 
1 Diſh with Butter, a little Verjuyce, anda 
Chibbal , then foak your bread and gamifſh. 
+ #with your Haſh and. Hardſets;and lay a4@p: } 
Muſhromes and broken CHOY: 257. of 
L 2.2 240k 
x A very: grad Potoge.. i} (210 
, F A I& 
| Put Water in a Pipkin and boi}. its thed- | 
| ſtrain ſome Oatmeal .and put - to: It, with 
R large Mace, whole. Cinamon, Salt, a bun-. 


dle of ſweet Herbs , ſore 'ſtrained- and' f 
whole Prunes, with fome :Rathns'of the 
Sun -, being well» fewed' on a -ſoft fire 

and preety<hick, put in ſome Claret and Þ 
Sugar, (erve $ K in a' gety Dith _ —_— 23 
_ Sugar, J 
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Potage of Lettuce farced, 


Blanch ' your Lettuce in freſh Water, 
then make a Farceeither of. Herbs or Fiſh,} 
and having farced them with it, let them' 


Onion ſtuck with Cloves, ſoak your bread, 


you muſt cut in halves. 


Potage of Cabbidge.. 


Blanch or. white your. Cabbidge or 
Goleworts, having firft cut.them intoquar«ip 
ters, then put them intoa.Pot of Water with 
" fore of Butter, Salt and Pepper, with an 

- Onion tuck with Cloves 3. when they are 
well boiled, put to them ſome Milk, then 
foak your bread, and garniſh it with your 
Cabbidge or 'Coleworts.. 


Potage, of Onion. 


Firſt have a Pipkin of boiling liquor: 
over- the fire, then fry good ſtore. of fliced” 
Onions, and: put.them into the. Pipkin with 


ve! 


what they. were.fryed in, allo fome Pepper: | 
and Salt, being well ſtewed together, ſerve. 
| themon Sippets of French-bread. 


them welt with Salt and Butter., "and an; [Bu 


and. garniſh it with your. Lettuce which | 


Forage | 


all- ſozts-* 
Potage of Pumpkin. 

Having, cut your Pumpkin into. pieces, 

Soil it with Water and Salt ; after it is 

1Twell boiFd, ftrain it and put it intoa Pot 

1]with an Onion ftuck with Cloves , 

2 [Butter and- Pepper , foak your bread, and 


allay the yolks of four Eggs, and pour them 4 


1 over your broth, ſo ſerve nt. — 4 

Or thusz cut and boil your Purtpkin, as 
aforeſaid, then put it through a trainings 
pan with fome Mil® and boil it with But- 
ter, ſeaſon it with Salt , Pepper, Cinaman 


WM an Onion ſtuck with Cloves 3 you may,” 
#you pleaſe, {ſerve it with yolks of Eggs ab- 


lay'd, or! without them. 
J- | 1's -! Potage of Almondi. | 


Take half a-pound of -Almond-paſte; er 
what quantity you pleaſe ,, and mingle it 


with new Milk, then have a quart of Cream. 
boiling in a Pipkin or Skillet, then pur in, 


-| the Milk and Almonds with fome Mace, 


©] Salt and Sugar;ſerve it on Sippets of French« 


bread, and ſcrape on Sugar. | 
| b Or you may--ftrain your &lmonds with 


fair Water, and boil them with Salt, Mace 
[and Sugar , adding fome yolks of. Eggs 
diffolved in Saffron, - | a 
| Pot age 


. 
* « 
Fa 
\ 
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Potages of 


Potage of. Turnips, 


You muſi firſt ſcrape and waſh, the 
wery clean, then cut them .into quartes 
Wwhiten them and boil them in Water, Bute |>. 
tr, Salt, and an Onion tuck with Cloves|- 
r they are boil'd enough , ſoak your. . 
read, they put on your Turnips with g 
of Butter. 
_ Or, having, fitted them fox the Pot, yi 
afortfaid, cut them in} halves,, blanch 
| gl them, then pa chem la Pan with| af 

cd. Butter 3 your Turnips axe} Pi 
_ brown, rake..thepi; from. the, Butters, 
.ppt them. into a, Pot, with, ſome; Watgs,,off+ $ 
| roth , let them. boil.a pretty; 
and forget not to abr your, broth, then| 5 
foak your bread-g: an gurnifh i with yo | 
Turnups, Grapes and Capexs. - *-.Y. 


1 'Potage of greet IE 
i296 your Peafe.im a, Pan with coal 1 

{ 

a 

| 


| = l 


T- 


d,/ but oF lag, that..it beyery new, then 

xg eni-s tos ing in a {mall Pot,ycll ſeas 

on'd with NS and Chibbals, then ſoaks; 

wr fee me Herb-broth, or old Peaſcs 

br, then garniſh i it with gxeen Peale, ,,-\þ 
.Or you may, take the.biggeſt and: ſtrain 

diem, after you. have” boiled: them very, 
A! tender, 


wa ot 

tender, then fry ſome Parſfey and Chi 
io. it minced ſmall}, feafon it well, put 
& Capers: into- it, and ith it ith 
_—— | TY 


i '7P Patage of EE FINELY 


Tike 'Cucumbevs , pare them and hob- 
low then, theri white chem;and having; | 


| drafn'd them, (make a farce _— 


yolks'of Eggs: and their whites, | ſeaſon. 


| them and/potir'theriints your : Ciacumbers, 


bl after 'this puc ther. ieho" ſome, water'ot 


e } verache 5 hh havi 


boiPd them'a while, - | 
them /as'yo uw ſhall think 'fit:with Ca» © 
[= | heel y your bread and garnifhit LE 


Non" Cucminibcrs cut” into- has ff 


TLISSE, 


mn i di jy "* Rotage of, Opfient i, Hi; 53252 
-Blanch 1your Oyſters - very" well and 
Pi them , then paſs them in a Pani” * 
with a, little Parſley, then.ſoak then in a. Þ 
Pot, Men ſoak your bread alſo 1 in other 
broth, 'when-*it is welt {daked-; (garniſh it. 
with - your" Offters , whereof, ſome - mult 


be” fryeds you Aaſ urts the fryed OyReryy *f 


Pomegranates ; an iced deny = T4 
[_ g2-viſh. (31%, q . 


40+.  Potages of 
Potage of Salmon. 


. Take a Rand of: Salmon, and cut it into 
ieces, then paſs it in the Pan, after. tt 

| Foak 2 it a little aptefg in White wine and 
'= Sugar, then ſoak your bread in well ſeaſons; 
ed broth ; after your Fiſh hath boil'd > lit 
tle, lay it on your Bread with the broth. 
. Oxr-you may take the Jole, or any other 
part of the Salmon,-and having cut: it to] 
? Pieces.and fryed- it, ſeaſon it wit Nutmeg, 
Salt , Ginger and Pepper , then boil it:in 
White wine and Sugar, with a little Vine- the 

' gat, a faggot of ſweet Herbs, Chibbals, 
e blades of large Mace ; after it hath! 
boil'd a-Whike, put in ſome of your- beſt|the 
broth, garniſh it with Oyſters, yolks of |put 
Eggs boil'd hard ; minced fine with fryed Pa: 
Parſley , Muſhromes » Pomegranate' and |of 
fliced Lemon. boj 


,. Potage of Frogs with Saffron. ing 
| Having truſſed you Frogs, boil them.in || yo 
+ Peaſe-broth, and ſeaſon them with Parſley, 
an Onion ſtuck with. Cloves, and a.ſprig 
* ortwo: of Tyme, then. ſoak Your Bread 
+. and garnifh it with your Frogs whitened | 
in freſh Water, adding thereto theyolks of «| wr 
Eggs or Saffron. R 


Potage 


all ſoxts. 
Potage of Bray. 

| Take your largeſt Bran, and: order it as 
u are directed in the title. of Bran-Po- 
in the Table of Potages for Lent 3 on» 
for Faſting-days out of Lent, you may 
t-into your Potage ſome allay'd 
Iwith Verjuyce, let your garniſh be paſte 
I'd Fleurons. We 


Potage of Hops. 


Take good fore of ſweet Herbs, chop 
them indifferent ſmall, and add to 4 


in fair Water, then take them: up,” drain 
(them and paſs them a little in the Pan, and 
"put them into the Pot again , then take 


of Herbs, and 'put it into your Pot, then 
boil your Hops with Water and Saltz be- 


ter to.it, then ſoak your Bread, and ſerve 
your Potage whitened with yolks of Eggs 
allaycd in Verjuyce. 


Potage of Rasberries. 
þ Take the yolks of half a dozen Eggs 


+} and allay them with the juyce of a | oe x4) 


Rasberries, then put oyer a pottk of "= 


a4 , . a | 
. SG” .4 
* 
- 
> . 
- 
. 
« » 
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crums of a White-laaf, then boil then 


1 Parſley and fry it in Butter with a bundle. 


i boiled enough, drain it and put, But- * 


466 1>ofiges of 
” andwhen it boils, pour | in your ingredients Fher 
I _ os , tix it very well, ſcaſon it with a fferv: 
ſlots diſt it 46d gafnifi it with n F 
Rader PCI RNS tt ut 
ve | Potage of Po {GH y | 

Let thoſetyou thife he of the' Ne 

GDor MCA then Manſe them! chef] \ 
boil them with Butter , anda "offer 
> Wwcet Herbs, ſcafon-them with Salt, and an'Put 
| Cop ſtuck with Cloves, then take ou in 
ing boiſed enough, and pert them {Pep 
Io them with Butter L: 4 little bal: 
| Hot 'by which rrieans your bfoth will din 


#rith your Partipegj fill your Di 


ckiied, then ſogkyour Bread! ks 
i with It 1 
the Pbtage. 


Potage off "OS . 


Thee white. end' of your Lecks and | 
© cat them ſt{ll, then take other whitcs and | ; 
et them into letig;chs for gatnith, boil theſe 

- tyed together; and your- chopt heads & | 
t- Leeks in Peaſe. broth? being enough, foak 
| Your Bread ,-gamiſh,.it; with. your Lecks, 
and ſtrow on the, top your Leeks cut. in 
lengths. | | 
- You may either whiten your Potage with | 
yolks of Eges allay'd with Verjutyce, or put ; 
chcrel A 


all eos: 407 
Fherein ſome Milk and Pepper. If you” 
erve them without whitening, boil, them 
{n Pcaſc-broth , otherwife in water, ao |. 
ut to them ſome Capers, Broom-buds , 
Pinc-apple-ſced , and Samphire cut ſruall. 


Potage of Bargicle farced, 


1 You nwſt uncaſe -orskin your Barniele, 
AMhen take the fleſh and mince it well with 
Purter, Muſhromes , yolks of Eggs, Salt, 
{Cinamon beaten , Cloves » Mace, Ginger, 
Pepper , fine Herbs , as Parſley ,- Chib- 
bats 5nd Tyme, with ſore raw Eggs, 't@ 

1 ind the fleſh, then farce your Barnicle, and 
loſe it up. with | a- Skuer: or a Thread, put [3 
tin the Pot , and boil it with Pcaſe-broth * 
he cleareſt you can get., and boil it well, 423 
- Fhen garniſh your Bread therewith after i it - MJ 
| $ ſoaked, «OO | 


| Ris" (1 Potage of Bel-ponty. 


Take your Eel-pouts, flowre and fry. 
them, *then ſoak your Bread in the beſt of 
your broths, and garniſh it, and your Potage 

ith chem; then ſtrow 0n Muſhromes , 
Garaghs  "Miclts, and whiten them with 
. jond-broth, qr the broth of Craw-fiſh. 


— Se La 
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'7 Potage of broken Spurapus, 1 
Bitving dryed your cruſts, ſoak them in) 
the beſt of your broths, then garniſh then 
_ with your Sparagus and Muſhromes , with | 

Come Sparagus at length. 


* Potage of Colliflowers, 


-*Whiten your Colliflowers a little, the 
boil them, and ſeaſon thetn well, .ſoak your | 
Bread in what broth you have, and garniſh 
it with your Colliflowers fryed”1 in Butter, 
Salt- and Nutmeg , ſprinkle your” FM , 
| With Almond-broth. 


 Amother wery gbod Forage, 


Peel half a dozen Onions, mince them 
and boil them with Water "and Butter, ' 
+ after they arc throughly boiled, firain them 
» through a linnen cloth, and ſeethe ſome 

- Fidels in the broth, then ſeafon them with 
Salt and Pepper; after they are boil'd ſoa 
your Bread, and garniſh it with them. 


Potage of Rice, 


Blanch your Rice, and whenit is very, 
ctean from duſt, burſt it in Milk, then ſtrain# 
it, after that ſeaſon i it, and ſerveit garniſhed Y 
with Fleurons or Putf-paſtc _ the | 

rKms | 4 


all ſozts- - 409 * 
brims of the, Diſh... There is a very good- 

vo tage of Milk to, be made; the iſame way, F 
crving it {ugred,' and garniſhed wich! Sas | 
Suckets ſliced or Macerons.. oh 


Potage of green P eaſe-broth. 


Boil your Peaſe. but a very- little, then® 
pound them in a Moxter, and; ſitain them 
with,, the- broth of Herbs well-. ſeaſoned 

ith a bundle. of Herbs, 'then take-Chibbals, 
giendt and [Butter , all being-fryed toge= 
ther, thr8w it into your. Pcaſe-broth, gar= 
Diſh 1 it wich Lettuce well cleans'd, Sucgory 
Cucumbers and..ſmall, Peaſe: fryed . m—_— | 
with Butter, Salt-and Pepper, and you pM 
add . the bottoms of Artichokes. 


Potage of hm Peaſe ſerved green. 


Firſt boil.your Peaſe.in Water, then take ' 5 
the cleaxeſt of , yoyr-Pealg-broth, and when * 
you intend to uſe it, fry. into-it P 
'Charvel, young Sorrel, Butter, Bran | 
Capers, then boil themthus ſeaſoned, gar= - 
niſh your Diſh with fryed Bread. 


- Potage of Barticle with Turnips. 


Drefs your Barnicle , and lard it with 
Eel or Carp, then fry it, then boil it with -* 
half Water, and half Peaſe-broth well 

T' . ſeaſoned 


£3. =, 05,5 
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FN © Potkijoſ 67 
| © ſeaſoned with Butter, and a-bundle of ſweet 
FF Herbs; whew it'is Almoſt boiled, cut your 
- þ- Furdips fowtit-and fry: chem with: Butter, | | 
#7 when they are vexy brown, put them irito | | 
the Pot with your Barvicle, if your Potage T* 
on not thick enOngh, fry a lictleFlowrein- | * 
ORs -[ome- Capers,” 'Samphire cut ſmall, | 
eve the pulp: of! a Lemon cat | 
of Vinegr\ whim ie | 
i” Srchwayhs, {oak your -Bitad , ' and | 
DB gant it with your Barniele "and Tar- 


2 "IE you - would- not hae yo! Trrrnips 
F botheiſedn ; |: Ryain [this ?akd © ſeafort' thend 
With 4twndle of Herbs/an Onion, and ſonic 
-  ſwcet Butfer, ' then mer "i 
with. Muſhromes and - wang " 


Patere of Leeks with Pegfe-broth, 


ri. your-Letks is Little /,-and- boil | 
with Pcaſe-broth-well Teaſonied with 

Warter and Salt; then ſoak your bread, antl | 
pamnifh ir with yorr Leekszin the whitening, 
allay ſome yelkoot: Eggs with broth, and 
Pour it on them.3 you may add ſome Milk 

to them well ſeaſoned, after that your Leeks | 
ae well boiled. | 


Fotaje 


7 
. 
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ol  Potighof Duets. i nt tt Nod 


ke the t ails and heads of our Burts an 

5 half then! then pert ory bi a 
e Þ with a very long Sauce well thickned, tlien 
- | ſoak your. Bread with fore of the beſt of 
, | your broths, .and garniſh it at the top with 
t | your Burts,” with Mulhromes and: Capers, 
s | Tt you” have 0 Fiſk-broch , thet! uſe your 
d | Peaſe-broth. 

% 


- Pitapte of Herbs garniſhed with Cuenmbers. 


Take all mannet of. Herbs- that by _ 
for Sallets,, and, take alfo a, biindſe of 
Herbs, 'as. Tyme, Penniroyal, ſweet, a 
joratni, Savory, &c, and' ſoak theni' 1 | 

Butter qver, a Toft, fire , and by little and 
I little pour into them warm Water  afte 

they are welt ſeaſoned and boiled; pur 
the firſt cut of a Loaf with an Onloh =P 
with Cloves, the pill of an Oxange'minced, 
and ſome Capers, and garniſh it with boiled © 
Lettuce, you may boil ſome Peaſe among 3 


the Herbs, and ſirow over all ſome Cu- 
cumbers, 


Potage of Onion ayd Milk, 


Take ſome Onions and cut them thin, 


then fry them brown in Butter, after this 
T a boll 4 


 Ar>3 Potagesok all fozty. 
©. boil them in a liftle Water well ſea{Med 
with Salt and Pepper 3. when it is enough, 
put Milk to it and boil it, then garniſh your 
Toaked Bread therewith, © | 


Potage of Vives or Sea-dragons. 


Cleanſe them very well, . then boil them 
With Peale-broth, and ſome White wine, 

 -anda faggot of Herbs all well ſeaſoned, 
then take out your Sea-Dragons, and put : 
them with Ragouſt (that is a Sauce pre- 
pared with a high quick or ſharp taſte) let] '* 
them ſoak very well with Salt, freſh But- 
-  tfr.,, minced .Capers and Anchovies, then, 
& paſs the broth through a firainer, and boil 
8 it with freſh Butter , Paſte', Parſley , and 
.-: minced Capers, then ſoak your Bread, and 
- Jay over;it Muſhromes, then'garniſhiit with 

Your Sea-dragons. 


Potage of Muſhromes farced, 

Tt'is made after the ſame manner as that 
'of the Dutcheſs of Anjox in the Table 0 
the Potages for Lent, garniſh it with Mu- 
fhromes tarced, and with Melts, 'fill it up þ 
with the.beſt of yout broth, and ſerve them 
bs 
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LS p 
\ * 
\ , 
1 ' 
wa 
4 . 
£ 


"'j Cawdles, Soops, Drinks, &c. 


Almond Cawdle, 


Take a pound of Almond-paſte , and 

ſtrain it with a quart of good ſtrong 
Ale, then boil it with ſlices of ine Mancher, 
large Mace and Sugar ;, 'when it is almoſt 
- enough, -put in halt a pint,of Sack,. -., 


Oatmeal Cawdle. ©: \.:2v 


| Boll a quart of firong Ale and cart its 
then put in Oatmeal gnd fliced Bread, fo 
much as will not make-it too thick, wit® - 
ſore Mace .and Sugar, . then. difſolve the 
yolks of half a dozen yolks of In a 
quarter of a- pint of Sack, or inſtea theres 
of uſe Claret or White wine, then putin.a. 
little” grated Nutmey , give it a wal Ot | 
two and:diſh it. 


Egg' Cawale. \ (12fls 


Take a pint and a. half of ood ſirong 
Beer, put it over the fire and fcumit; then 
put in four blades of large Mace, a. E24 
Manchet and Sugar , he yoll 

| "TY dont 


" $1 Cawdlegand Soops 
diſſolved in Claxct, let it boil a little and 
Tiſh it. | 


Sigar-Sops. 

Take what quantity: of Beer or Ale you 
think fit, boil it and ſcum it, then put to: 
it fome.Currans ( or none at all ) ſlices 
of fine Manchet , Jarge Mace, Sugar or 
Honey. | 


Aa. #4  ' wed 


| Altberry. | | 
Having boil'd your Ale and ſcum'd it 
* very wellÞþutin ſome Mace, the bottom of 
=, a_Manchet, boil it well, and {weeten it with 
{ ome Sugar, 
* | Butter d-Ale, ' 2:44] 
” — Having ſcum'd your Ale very well, put 
thexein fome Liquorice and Anniſceds, boil 
theſe well together, then have in. readineſs, 
| either in a flaggon or a quaxt Pot, ſame 
- yolks of Eggs well beaten, with ſome of 
» . the aforeſaid Ale, and ſome" good Butter, 
' then ſtrain your butter'd Ale, put it into 
your Flaggon, and brew it to and fro with- 
your Buttcrand the Eggs a pretty while. 
... Orthus you, may do it : Take ſome Ale, 
| put it ina Skillet, and when the feum riſerh 
* take itolki. then take the yolks and whites of. 
E285, ith 


of allſouts-'-"> _ 
Eggs, 2nd beat, thera. in a' quart Pot with-- 
their ſhells, with fome Batter, Nutmeg ang | 
Sugar, being well brewed drink it, it is beſt- 
taken going to hed: -- *.. 
af Others take Ale and firain it with. the- - 
of yolks of *Eggs , and {6 ſet it to the! fire in 

s | Pewter Pot, adding theretg a good yua = | 
ri ty.of Sugar , ſome heater Narthes Ed C 
3s much Cloyes with forte beaten Glu | 


WW +7: 
g 22? ohs axcellent Genel: 
cf © © Boil fair Water 'in "a Skillet , a put } 
14. thereto grated White-bread, good ftore bf: 
Currans, Mace'and. whole-Cinamon z being 
almoſt boiled, and' indifferent thick, put in. 
| -alirfle Sack, ſme Sugay, and forne Arained” 
_ yolks of Eggs; you" thay pur" to: "IN 


Butter; 


«'/ bnuberar god 47 the former. 


Take ia 'pottle of Water , 'a handfut bf 7 
Oatmeal of ' the biggeſt fize ; pick'd' and! 
beaten im a'Morter, then let it boil 3-'when- * 
it is half boiled, put in two handfuls 'bf- 
Currans. avell waſhed ,- - a faggot or two þf 
tweet Herbs, half a dozen. lades of large: | 
Mace, a little Nice? Nutmeg; and you may: 


infuſe gr of Myska little while theyein 3 
T 4 when. 
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| 416 Cawdlegand Doops 
-when it is bojl'd,” feafon it with Rofewater, . = 
Sugar and a lictle drawn Butter. : 
| a 


- Punnade, 


O 
,, Take three pints of Spring-water , and { 
"ſet it over the fire , then cut a French roll x 
.. Into ſlices, an@ put it therein 3. having firſt | 

dry'd them in-a Diſh on a few coals, add | | 
'  alfo two handfuls of Currans well cleans <4 
+ alittle Iarge Mace when it is boiled, ſea- 
: fon it with'-Sugar--and-Roſewater , with 
” 2 little Salt, rub the bottom of your Diſh 
\ - with Musk. 


Lemon Cawdle, 


.-» Take a pint and; a half of White wine, 
and the like quantity of Water, and; boil | 
- > theſe together , then take 2 Manchet 
and cut it into thin ſlices, and put it. 
into, your Pipkin with ſome large Mace, | 
- then beat mto. ut the yolks of .three' Eggs, 
- - ket it boil a little whyle to thicken i it , _ i 
-{queeze the juyce, © four. Oranges or Le- 
-_. monsSinto it, and ſeaſon it well with Su- 
gar and Roſewater. ſ 


| | Barley: Grael, 
Take a quarter of: pound of Bark 


of- all ſoztg. 417. 
and let it boil in three or four Waters, 
then pound it in a Morter 3 afrer this bolt 
it-again with an ounce of Harts-horn, ever 4 
allowing four ounces thereof to'a ound 
of Barley 3 having boiled about two hours, 
df firain it through a ſtraider, then boil it again 
Il with a quarter of a pound of Currans, with 
; a faggot of cooling, Herbs, as Sorrel, Straw- 
> 
: 


berry-leaves, and Viokt-leaves, with a lit® 
tle Tyme, alfo three or four blades of Vacesz 
with forme juyce of Sorrel ; when it hath. 
taken three or fcar walms, remove it from. * 
the fire, and ſqueeze into it the juyce of 
two Lemons, ſeaſon itwith the infution'of: © 

* Musk in Roſewater with a little Salt 3 if 1 
you make this Gruel to ſerve to the Ta-- © 
ble , add unto-your aforementioned ma» ” 
| terials ſweet: Herbs inſtead of the faggotof-- 
cold ones, but if you intend it medicinally;. ' 
follow the former reſcription ,-and aſſure. ; 
your (elf there is nothing better-for one. 


> a Feaver.. 
Pearmain Cawdle. 


Take Milk and make a clear Poffct** 
. thereof with white wine, then take ſome-" 
fliced Pearmains , and* boil them in YOUrs 
Poflet 3 being, boiled: enough, firain them | 
as long as the Apple wi run, thenfet'ir. 
T 5, one 


418 Choſee and 
* Gn the fire again with blades of large Mace, 

then thicken it with the yolks of Eggs, | * 
* and ſealon it with Sugar, and the infuſion | * 
- of. Musk in Roſewater. of 


A Coventry Poſſet, 


- , Have my in a+ Pot., Bowl or Baſon 
fome wazmd Sack; Claret , Beer, Ale or 


. | I of Orange, then take your Milk, at- 


cr it hath boiled in a clear ſcoured Skil- 
- ct, and pour. it into your Pot , Baſon or 
- Row), but Ietaot your. Milk be too hot, for 
Y Gary cauſe the Curd to be very hard , "'M 
 4nen.Sugay jt. 


, Lg 
iy 


©... Ox, you may beat what: quantity of Sor» 
| xel.yau, think, fit, and firain it, with cithep 
* Sack, White wine -or Ale, - then. boil ome 
- "Milk, as aforeſaid, and Ict it and a little to. 
- cool, and: ſo pour. it intq your Veſſcl, and: 
pa rape on Sugar. : 


| 
——_— ; / | 
I Op Tree on 


_ Lemonade a-la-mede de France. 


= 


F" T He French make a Lemonade ſeveral 
\ / _  Ways,ſometimes by taking two handfuls 
>. ef Jalſfomine,and ivfule it.in a pottle of Wa= 
+. ker, letting it ſteep twelve how xs, to every: 
23 quatr£L. 


quart of Water put ſix ounces of: Sogaioyeur 
may. make-it- of Oraiige-Mowers of o_— ; 
- flower after theſartie wherinoe..: © 
, -\- Or cake ſome” Lerrions , wor chalinga] 
take- out - the juyce, then p t it jn Water, | 
as aforeſaid 3 then'pareatio pocket Lemon, and! 
| cut it-into flices, piit-it among the © huge | 
* Yue proportivre of WoBate * | 


White and ReS IH Hypocraft.. + 


Take three: quarts- of- the-heſt/ white: 
| wine you can get , half a'pomn of Sugar, 1 
an ounce of 'Cinanion, forne leavesof ſweet -- 
-—_ Mar) Oram , two or chres whole eorns of. - 
Pepper: ſtrain theſe th rough! yorrſl mge- 
bag with's grain of 'Mugkgand'fourorfive-. 
flices' of Lemon you muſtadd-let theſe in-: 

fuſe together three ox four hour-r-if you! I 
Hhaveyour Want red, uſe EYatet wine? - 

w T 
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T” | Vinrgar ſeoeral ys by ARE Hes 
' Fits Ferkin or a-leſſdr. Veſſctithree: quor- 
rs-«fult of | White! wine; then hay; * 

it aegis ins forme; rac; place LE 
Gag..: 12:1; Tos ;*44 Z 
Tf gb will 1 make Vines in. haſtitake: 
Whites 


' 420 " kn 


| . and: ftop the moutly with, Paſtc,: then 
fl1 


| but only put to it a Beet-root, Medlers, 
1 _—_ Muſlberries unrIpe, ] Flowers, aſlice 
F arley-bread -4 out- of the Qyen ;, or 
- 4 yo oms ofcYervices. in their: (caſop, 
which you wn n the Sun in a Glaſs- 
+ Vellel inthe fare berpn 


- xet or White wine, and ſet it in the. Sun, 
= a Chimney corner by the hire. 
"Thus you'maks; Vinegar 6f ſound \y ine, 


* Iupted , firſt bail it till. one third: be con- 


_ tymed, and ſcym4it very.clean, then put it 
-up.into a Cask, and put, ſome Churne], then 


tune it will be very good YIRgs: 


Ale-eager, 


Take what quantity of\ firong; Ale of the 

* Gift running as you ſhall think fit, ſet it a 
cooling, 'then head' it very: chroughly with 
m 3, attey-this tun i<up:in a! Figkin, and 
hay it-in the- Sin 3:- then-take. faur. or. five 
. bandfuls af Beans, and: parch them in a 
þ ntl, finſt ſplittivg, them in the _ 
le 


f | 


White wine, and put! it into an Earthen- | 


it in a Braſs-pan, and in ha}t an hourit | 
will beſowre 3 or-you need. not boil it all, & 


nner/as ' you do Roſe- . 
þ.: Vn, then, fill up your glaſs with: Cla- ' 


[but if , yOu, will. make it. of. what IS, .COr- | 


+ we na Au 


* ſtop your Veſſe],vezy cloſe, and,in a.litthe || 


aw 


all ſoatg- \ 4qar. 
dle, put theſe into your Veſſel, as hot as you 
can, with a handfub of Ryc-leaven, and a 
good handful of Salt ſtrained ,. then ſtop 
| your barrel with Clay , and. let it ſtand; in 


P the Sun from May to Anguſt, 


Roſe-Vinegar, or Elder-Vinegar. 


| Keep Roſes or Elder-flowers dryed, and 
| . put.them into ſeveral Glaſſes, and fill them 
up with White wine or Claret , and Ict 
them ſtand in the Sun, or by the fire-fide ; 


as your bottles are empty, fhll them again , ] 


| with wine and freſh flowers. 


Pepper-FV inegar. 


FM! your bottle with Wine, and infuſe. : 
therein ſome whole Pepper tyed, up in: a . 
cloth, fer the ſpace of eight days. 


Wine-Vinegar in balls. 


- Take Bramble Berries when they are half -* 
-ripe, dry them and make them into powder, | 
then with a little ſtrong Vinegar make it 2 
into balts, and dry them in the Sunz whenr -; 
you would uſe them, beat up the. balls with 
ſame White wine or Claret, firſt warm'd, 
and: it will ſpeedily become good Vinegar. 


Ver- 


42 How fodaGwGuaby: 
Take Crahs as ſoon as the kernels turn 


"black.and lay thernt in a heap to ſweat, thens 
clear them from thetr ffatks or rottennels, 


\_ 


then ſtamp them in a long trough to maſh . 
.with ſtamping beetles,z, when you, have 
"ſtampedthem vcry welt. train themitthrough .| 1 

F *2 courſe hair-cloth into ' your Barrel or | + 
"Hogs-head, | X 

Pe gs # 
How to dravy Gravy, W. 


WW Hen your. meat is. about half, roaſted, || 
+ *: put-underneath it a Difh with good 
: *ftore of-Onion-broth, which you muſt. make | 
-- by taking a -pottle of - ſtrong broth, with-a 
dozen Onipns ſliced and infuſed therein, 
then cut and ſlaſh your meat , when you 
think the'Gravy will beſt run 3- ſo laddyour. 
; broth/'on'the meat to draw down the Gra- 
- wy, you-may add to it: a- little White wine 
or Claret : when your flc{h. is roaſted, take. 
It-off the ſpit, and preſs it very-well, then 
put to your Gravy ſome:Oyſter' liquor, a 
le Nutmeg, and to every-quart of Gravy. = 
. four Anchovies: this Sauce will be much. ' 
--* xequired in Feats for moſt. diſhes, eſpecially: 
- Your Range. Hom 
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, How to draw Batter..' © 


Ake half a pint of ſtrong broth, and put 
it intoa Pipkin, and break into it two» 

h . pounds of Butter, then ſct it over the fire,. 
r | and keep ftirring of it with your ladle, then. 
break in three pound more,or- a much as 
| you have occaſion for, adding liquor. pro=- 
" rtionably,ftir. it contipually till all be dif- 
W'z and that it looks white, thick and' 
ooth , if it chanceth to look yellow, and... 

it is curdled, you will hardly recover it, *- 


en 
- 
I 
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Ee 


| How to recover Butter when # is turn d 406 © 
Oyl. ; 


Take a Pipkin and put therein a ladleful: 
of firong broth , and put thereto half*a. - 
.. | pound cf Butter broken in pteces, hari 
KY drawn it white , put in your Oily-butter, 7 

keeping it ftirring as you pour it in leifure= 7 
- ly, and he ſure not-to over-power your os. 3 
ther Butter with what is Oily. | 


; 


FO OV Go Y&5 wemigyg  *" 


Another way in caſe of neceſſity... 
- Having no other Butter in the houſe than- 7? 
what. is tuxn'd-oily in the melting,you yu ne 

$; ea 
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- 424 Ancient andModern terms 
' then let it ſettle in ſome cool place fora 4 
ktele time, then pour out the moſt oily part, | 
leaving, the dregs and whey behind, then 
add a little broth to the faid dregs,and put it .- 
on a hot heap of coals, ladle it well till it * 
become tv drawn Butter in a- body, then 
”  takeit off the fire, and keep it (till. ſtirring 3 
- in the mean time pour in the Oily-butter. ve-= 
ry ſoftly, then {et it on the fire again, Qill 
ſyrring it till it become ſtrong , thick and 
white. 
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Ancient and Modern terms 
Art for Carwing Fiſh or 
Fleſh. 


.PArb a Lobſter. Splay. a Bream. 
*- Tame a,Crabo Sauce a Tench.. 
Undertench a Parch- Splat a Pike.. 


75 © 89 Sauce a Place or 
. Tranch a Sturgeon, Flounder. 
 Tranſonan Eel, String, a Lamprey, 
 - Fm a Cheyin, Chine a Salmon. 
Culmon a Trout Fire an Egg, 
Tusk a Barbcl, Timber the. fire. 


Side a Haddock, Thigh a. Wood- 
cock, 


] fot "_ by oo 
| 


cock or any.other - Traſh a Chicken, | 


Be, {mall Fowl. Spoll a Hen. 
, Border a Paſty. Sauce a Capon., 
> apince a Plover. Lift a Swan. 
oy Wing a Partridge or Break a Dear. - 


Quail. Thigh a, Pigeon or®. 

* | | Allay a Pheaſant. - WoodMueſt. 

j |Untach a Curlew. Rearthat Gooſe, + 
[Unjoynt a Bittern, © Leach that Brawn.. 


4 Diſplay a Crane... Buſtard.** 
Diſmember a Heron, RreaK an Egript. 
Unlace a Coney. Untach Brew. + 
SUnbrace a Mallard. 


FRoum —_— 
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Particular Inſtructions how to Carve 
according to thefe terms of Art. 


Thigh a Woodcock, hs < 
| You muſt raiſe the Wings and Legs of 
a Wood-cock, as you do a Hen, only 

| youmult. open the head for the brains, and 
as you thigh your Hen, ſo muſt you a Snitg 


and Plover, alſo a Curlew, faving he uſt # 


have noother Sauce but Sale, * 


=- he 
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Dishgure a Peacock. Cut up 2 Turky ors } 


y 


7 


tieulax, Juſructions 

| Break, 2 Sarcel. | 
Take a Sarcel'gr Teal, raiſe his Le 

- and Wings, 'and no; Sauce but Salt, ſo tried 
You untach a Brew,with no other Sauce ble 


_ 5 


- 


© . $26 Par 
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Win njeynr a Bittern. | 4 
You muſt raiſe his Wings and Legs, anf}! 
no other . Saiice but Salt, fo you muſt breal; 
an Egrypt with go other Sauce bur Salt, "f 
. > ey Diſmember a Heron. | | 'J£ 
=» Take a Heron and raiſe hjs Wings and 
[F* Legs, and fauce him: with Vinegar , MusF 


ftaxd, Powder of Ginger, and ſome Salt. 
11... - , » Diſplay @:Craye, 


& Take aCrane and, unfold his Legs, then 
-, cut off his Wings by the joynts; an this 
take up hiy Wings and Legs, and ſauce him 
With Vinegar, Salt, Muſtard, and heaten or 
pulverized Ginger. 


Wing a Partridge 8” 4 wail. 
Raiſe his Legs and Wings, and Sauce- 


bir with Wine, pulverized Ginger, and a 
| HUiftle Salt; a Pheaſant, you muſt ſerve ip 
. 


FR ' 


like manner, but with no other Sauce 


Yale. | Saxce- 


— fog-Carviny:” 


Fades a Capon,, 


4 Take a Capon and lift up his right Leg 
ce $9 right Wing, and ſo array forth and kay 

[Fpitn in the Platter, ſerve your-Chickens in 
{ame ninoer , and {auce them with 
[green Sauce or Verjuyce. FAS 


" 
+42 
, - w 1 
» F AF” 
, 
e ” _ 
m 
— 
. - 
. 
i 
” - 
: 
* * ” . 
& 34 
-. 


'% 


and; Um ace a Coney. 43 
rea 


ae, os the Back downward , and' « 
v4 s or apron from 'the Belly- Or 

porbg [es put 'in" your knife between | 
|Kidneys, and loofen the fleſh from the 
by Wbone on each fide, then turn the belly 7 
= downward, and cn the back, crols between”? 
nk win ings drawing 'your knife down on - 
| the bat bobs: dividing, theleg: 
and files from the back | pull 'not-the ; 
too hard when you open the fade from the : 
bone, but with your hand and knife 2 
| ty lay open both fides from the feut | 
oe ſhoulders, then lay the legs cloſe t 

tacr, 


3 


ad 

—_ 

; 
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GAR@T 1. ® 


Unbrace 8 Mallard 0 or 4 Duck, 


Raife up the pinions and legs, but take | 
them not off, and raiſe the merry-th Q 
from the breaft , then lace it down, 
fide of the breaft with your knife; libs + 
your 
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428 b 
| your knife to and fro, that the furrows mayhatp 

lye in and out.' je x 
) ou 


; Diſmember a Heron. 


:-- You muſt take off both the Legs, and] 
hce it down the breaſt on both. ſides with 
yonr knife, then raiſe up the fleſh and take 
iteclean off with the pinion , then ſtick vr 
the head in the brealt, and ſet the pinion on |? 
the contrary fide of the carkals, and theleg h; 
on the other fide of the carkaſs,ſo that the | 
bone ends may meet croſs over the carkaſs, | * 
F. andthe other wing croſs over on the top of | 
#- - the carkaſs, | : 


r- Cutup a Turkey or Buftard: T 


4. Lou muſt raiſe up. the leg very fair, and 
, the joynt with thepoint.of yourknife, 

at take not off the leg, then lace down the 
on both ſides with your knife, and 

| the breaſt pinion, but take it not. off, - 
then raiſe up the merry-thought- betwixt 

the breaſt bone and the top thereof , then 
 Taiſe up the brawn, then turn it outward 
, upon both fides, but break it not, nor cut 
Jt oft, then cut off the' wing pinions at 
tie: joynt, next the body, and flick. in 
, each fide the pinion in the place you 
+ tun'd the brawn, out., but cut. off the 
WEP ſharp . 
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atp end of the pinion, 'and take the mids 
Ile piece, and that will ktjuſt in the places 
you may cut up a-Capon or Pheaſant the 
ſame Way. 7 : 
"ith 4 Lift 2 Swan, 7 >4 
ck |. - Slit down, your Swanin the middle of the _ © 
3 breaſt, and ſoclean through the back from 7 
eg | the neck to the Rump, then part her in two +» 
1@ | halves, but neither break nor tear the lh, 
> | then lay the two halves in a charger, wi 
the flit ſides downwards, throw Salt upc 
it, ſet it again on the} Tables let you.$ay 
e Chaldron.and ſerve it'in Saucers. 


.. v3 
Rear a Gooſe. a Five -v 


Your Gooſe being roaſted, take off both 
legs fair like ſhoulders of Lamb, then cut 2 
oft the belly-picce round cloſe to'the end +4 
of the breaſt,then lace your Gooſe down om + 
"both 'the "ſides of the breaſt, half.an | 
| from the ſharp bone, then: take off the pini- 
on on each fide, and the fleſh you firſt laced 
with your knife, raiſe it up clean frem the 
bone,and take itoff with the pinion from the 
z- body, then cut up the merry-thought, the '-# 
cut from the breaſt-bone another flice of } 
fleſh quite through, then turn up your 23 

| | | carkaſs * 
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ons, a. 


carkaGs; and cut i alunder fn tack-bon 
above; t Loyn-bomes. , - then,, ta | T 
Ru of- the back-bone, and. = ith 
-- a fair diſh with the skinney Gde upwards 
t, lay at the fore-end of it the erry-though 
with the skinney ſide-upwards,, and befors' = 
© that, the.Apron of the Goole, then lay F 
1 Jur pinions.on each (ide CON lay, roof 
4 on each” fide cotitrary 
E - Yhat the bone-ends of oy legs may "Far ' 
 % "Erols | in: the middle of the* difh, rn: 
inions may come on the onthide of 1s 
,, pit uyder the witly pitions on each ] 
ethe long Alice, which you cat from thi 
- breaſt- bone? and tet the erids meet tmder 
— the leg -bones and let the other ends lye 
H "oo No diſh betwixt the leg and the pi- 
- "o9,” then pour in your fauce- under the 
, throw on Salt , andjferve it to, the 


4 "IS hank. given you .a talke'of ſach 


$and method of Carving as'l have met 


: withal, it ought be wanting, you muſt ” | 
* PY it by your.OWNn ern ah de nquirys 
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Bills of Fare ,, 4s well for 
" great F eaſt; ar ordinary 
Services through "the 
whole year. 
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I N the right FE of all Billsiof 
41 you muſt conſult your own :teafon;,? 
conſider every thing, ingſeaſbn', pro 
and peculiar to every Month-; Astox 6 
ample, Lobſters, Crabs, Ctawfiſh, Salo 
Trouts, and a many Herbs and. Flows 
are not fully in ſeaſon in the! 
the Spring, that is, ih: Match} bur they the 
in Mey; ſo again Oylicrs, ſeveral Qief' 
and Wild-fowl, arc {caſonable in March, 
out of ſca{on in May: therefore in wean? Ne 
; of what is gone ont of: ſcaſon., you malt 
chuſe what 1s im {catozi, which-you ſhall un» 
* deritand it you will obſerve 'rheſe follow- | 
ing Bills of Fare ſaitableto the four 
ters, or ſeveral Seaſons of 'the year. 


* ff 7 


a Bill of Fare for 4 great Z 
_ Sliwal on F leſo-daies i in L 
*. Spring- N 


Bisk. 

A grand Sallet, 

A Shoulder of Mutton farc'd with Ore 

© Adiſhof ſiew'd Carps. 

$k {A-great Chicken Pye. 
:"% 4 rm Potage call'd Skink. 
urke " 


3 4K A. Calves! head haſh'd. 
= $ ->A Surloyn of Beef. 

+ +K Lumber Pye. 

4 diſh of: b&F'd Puddings. - : 
| 3A Wellphalia-Ham, and Squobs or youn 
Sh Pigeohs. 
-© - -A Jigget of Mutton ftufft with Oyſters. 
ÞÞ  Alarge Pike in the middle of feyad ſmall 
» K. - -. Fiſh, as Smelts, Guagpon, Roe Oc. 
}- _A Hare latded. ;\gud 
PF + -Africaic of Chickens, 1) 

+, Marrow-puddings. - 
bo Lamb Pye. 


A 


fo) te er. A 

A whole i larded with a Pudding i in 6 

q its belly. 2 

A ſouced Piz 

> Rump of Beet. 

| foller'd Veal ſouced and fliced. 

\ diſh'of Hens roaſted. 

diſh of Quails. 

A diſh of young Turkeys. . 

diſh of large Soals fley'd and tryed. 

diſh of rich Tarts. 

A diſh of Tantics 6f four ſcyeral coloiite. 

diſh of Cowſlip-Cream. 

rent diſh of Chickens, 

FA diſh of Jellies. 4 

a diſh of Levercts. .4.5Y 

JAlmond-Cream: : $. 73 

A diſh of Peaſe in, April. 

FA diſh of young Ducklings. 

FA. Patatoe Pye. 

JA diſh of pickled Smelts. 

A Fricaſic of Apples. 

JA chine of boild Salmon. 

SA diſhof young Rabbess. 4 

nal A ſet Cuſtard; - 

Baked: Veniſon cold, - | 

. » FA Trotter Pye with Taffatce-tarts, =_— 
A diſh of Ecl ſouc'd and coller'd, 4 

wdiſh of coller'd Beet. 7," TY 
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A'Bill of Fare 


meme th the. _ 


pag 
For Fiſh-daies in the Spring, & 
extraordinarie-Bill of Fare) 
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A Bisk of-divers ſorts of Fiſk. 
A diſh of pickled Simelts. 
'A_diſh of-'rich Puddings boil'd, 
A >pINage Sallet. 
A Carp Pye. 
»:A dith of fryed Ling with che Foes. 
A Salmon roaſted whole. 
>= A diſh: of butter*d Loavcs. 
dA Pike boiled. 
= A: diſh of Perches boiled, 
bu A diſh of butter'd Eggs. 
. »A diſh-of Mullets and Bacc with ſmall ra h 
"A diſh of Barrel-cod, 
{ F-: boil'd Carp. 
EA Salmon Pye. 
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A Second Conrſe, 
g A diſh of butter'd Crabs, 
"| A diſh of fryed Smelts, 
A | Giſh of fryed Soals. 


b.. on =. 
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| ScoitchciY with Sinimps vatter', 
Spinage Tart. | A 
' n Eel Pye. arts _ 
\ diſh -of Skirrets frycd greets. 
» 3 diſh of bold Breans. 
ea diſh of Anchovies 
{JA diſh of beild: Peldhls,” 
JA diſh of butter'd Eggs. rs ny ue : 
JA diſh of ſeveral Tarts. ET VERY je” 
A chine of Salmon brojl'd. "2 
Na diſh of fryed- Trout: 
$A Fraze of Shrimps. 
TA Lawpry Pye. 
” I; Fg broil'd Whitings, | 
dith 'oh Craw4lh butter'd 


. 
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Dp 


Fi 4 Ba of " are for Fiſb-daiety 4 
1 Faftins-daies, Ember-week ot 
Lent. 


A. 


;F 


. Ax Dilh-ot Butter. 

Rice-Milk. 
Butter'd Eggs» 
Boil'd Gurnet. 


\ boil'd 'Sallet of Herbs. + 
V = <- 


a 


-” £4 + 
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A boil'd Pike, 
"Batter'd Rolls. 
Stew*d Trouts. 
Fryed Smelts. 


— 


\Carp Pye. 
Salt Salmon, 


Boil'd'Carp. 

EX ®Fxycd Stock-fiſh, 
PIES 2vens Eels. 

ed Puffs. 
Cuſtard. 

"21 roaſted Ecl. 

s "yp OVutter'd Parſnips. 
:Fryed Oyſters. 
Ke + ..Fryed Manchet. 
FF 


:Barrel-cod butter'd with 66H 
*Salt-Ecl or White-herring, 
'Fryed Flounders or Place. 


Second Connſe, 


Fryed Rochet, 
An Oyſter *Pye. 
Fryed: Smelts, 
A. Pippin Pye, Þ 
Fryed Flounders, PP) 
Butter'd Crabs. Þ 
_ Skirrets. 
pinage Pye. 
Fury 3 ho 
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{ French Bill of Fare for Fifh-- 
1 days out of Lent. 


W 
COals, Pike and Tench with RagouſRt... 
” Tenches fryed and picked. . 
Keew'd Carp. 
wp farc'd. 
wp broifd. 
Bream and Salmon with RagouRt, 
2 w'd Salmon, | 
I ters | in Fritters. 
dyſters broiPd, 
oals farced and broil'd. 
oals ſtewed. 
jarbels roaſted. 
arbels ſfigwed. | 
Þryca Birrts with the juyce of Oranges. 
ace roaſted, 
mpry broikP'd. . 
el roaſted. 
YEel ſftew'd.. 
] Eel frycd. | 
Pike Gd and roaſted,” 
Mackercl roaſted. 
reſh Herring broil'd. . 


Small Fiſh-Pyes. 
A Plaice or Flounder-Pye. 


The Entercazrſe.. 


Muſhromes frycd. 
Muſhromes Rew*'d with Cream. 


A Cream Fraze. 


Fritters, 

- Melts of Carps fryed. 

— Livers of .Eel-pouts, 
£ joy of Fiſh. 

&: Frycd Artichokes. 

8. + * wk pus with Cream. 

itters of Artichokes.. 

= Almond-Pyc. 


4 AW 5 bs % 
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_ —_ of Fare for $ umler, fo 
Fleſh days. | 


Firſt Courſe, 


b.: A Boiled meat of Cockcrels. 
- 7% A chine of Mutton drawn with rage! | 


mon _ -. 
Adi of young ? Turke s landed,” 


> Wo 


oo s : - * 

< | V | 

4, K Toys - if, 
£4 A ; py Py - 
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fox the Dummer- 992 

tew'd Carps. ©. 

\ Hanch of Veniſon balk: with Collie. 
flowers. Y 

Teverets larded, 

Veniſon Paſty. 

zpons roaſted. . Ie 

arrow-puddings, 1 

Lamb-Pye. 

cecle roaſted; 

\ hanch of Veniſon roaſted. Is 

Udders and Tonguesboil'd with Cabbidge.. +? 

A picce of boil Beef, 


4 Quails larded and roaſted. 

| Young Heron-ſews larded. | 

Young green Peafe, 1:6. 

FA diſh of Soals. 310 6h I 
J An Artichoke Pye. | . <2 
J A diſhof Cream. 
SA diſh of Ruffs. . NEE 
F Butter'd Crabs. 
q Cream and green Codlings. 
A diſh of Chickens. 

A Kid roaſted whole with a Pudding i in 1: 
his Belly. " 
1 A ſouced Turbet. | 

. A diſh of Artichokes. 


A chine of boiPd Salmon. 
* 4 cold jote-of © Salmon. 
A diſh of Knots. 

diſh of 'Partridges. | | 
A jole of Sturgean. | — 
. Goosberry aud Cherry-tarts.. | 
TY ag Ducks boil'd. . | A 
aj] Veniſon. 
Weftphalis-ham. 
* Dryed Tongues: 


4 ſecond Conrſe after the French:Faſnion, 
y eet-and Ears of, Park, - 
mags Feet. 
Benilon Paſiy, T1 
*. ammon of Bacan Paſiy Ye. +. 
t-breads of Veal fryecd-. b 
x. of Roc-Buck in FraZc-. 
; d - of Roe-Buck.. +4 
* Iy of Harts-horn. 
Hat _ of. Partridges,. 
| Marrow Fries 
*Artichoke-Fritters.. 
> Fricaſe of Artichokes... 
”Myſhzomes: fryed.. 
* Head of a Wild-boar. 
Th Peaſe. 
nes. 


fox the: Surmer. ws &.. 
1 Pallates of Beef. t "4 
Tanzies. I 
Young, Partridges. ) i 

| ; 


| AE 


_— ——— 


[ A - Bill of Fare for Fiſh- -deyri 


9 BWMere bs 
Firſt Conſe, 


A Grand. Olio. of Fiſh. . 
| A diſh of Barley Cream. 
1 A:grand Sallet with a Rock of Butter i 
the. middle of it.- 7 
4% AC "4 
# Rice 18: th Cream with Almond-paſte, F 
A: roaſted Pike. .” ty: 


. 


L -— 

—— 
** 

FL - 


Ki. 


Butter*d 

Large Footer ſtew'd.:/ / | * : 

Mullet fouced. _ 
J A boiled Sallet, . 4 
5 An Eel, Pye. 


' A Jole of Ling - 1 
1 A =_ boil Whitings.-. w*, 
f* Quaking-puddings. w 
| Perches boil'd., Py 
+ A diſh of hot Rice-Mills p:: 


© - " 
* #'> * %% - £2 « += 


A diſh of. Y ary with Eggs. 


Second Comnrſe. |. 4 


© Large Soals skin'd and frycd.. 
Dutfer'd Craw-fiſh. 

An. Artichoke Pye. 
*Strawberry-Cream. 

Salmon broil'd. 

A: \ diſh of Anchovies, 

Eel ſouccd in Collers.. 

>Smelts krycd.. 

"P# argo and Cavcer...; © 1i{/ 
almon-pcets boil'd., | +3. ik A © 
2h pebes jelly'ds.., olge $2lled bingg 
nzics of ſeveral colours. | 
PButter'd Crabs. 


— 


PEge-pyc.. 68 bm 
re! at filver Eel roaſted; :: jt be 
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Bills of Fare Fa Aura. 
"® Fir. Cote. eh . 54g oak 


F \. Grand boil'd meat wich rent ſorts « 
y "2A a M2. 1 io Alb 


x "OY 


- o 
$+% » RX. Is 
24 Y | 
"1, Ts 


[ td Seuſs. 
A chine of Mutton larded and + 
with Oyſters, 

- JA grand Sallet. 4. 
$A diſh of roaſted Pheaſants. Y-5 

Hares larded. __ 
A leg of Pork and Turnips.. '* ny 
A Paſty made of Doe Veniſon: 1% 
Turkey larded. 2:38 

A chine of roaſt Beef, . 5 

| A Marrow-pudding. 

A Fricaſie of Chickens. 

A diſh of Capons. . 

Stewed meat with a Potage, 
» Fillets of Veal larded, farced and relied). 


Or thus : 


_ 
F : __ 
hy 9 


Scotch-collops of Veal. 
; A-boil'd breaſt of Mutton. - 
A Fricalie' of Pigeons. 
A ftew'd . Calves-head. 20 
Four Goſlings in a diſh. © © "4 
Four Capons. . a5 5 + _ 


A ſecond Conrſe of the ſame. | 


Two, brace of Partridges. | 1:25:44: M0 
Half a dozen Quails. S. 
Taffatce-Tarts. | 

Curlews. | 


 444- X'Bill of Fare. 
* Godwits. . 
'- Warden Pye. 
* \Rabbets larded. 
- Cram'd - Chickens. }_ 
* Tame. Pigeons. 
* Frycd Skirret. 
; - Staw'd Peaches: 
& A-diſh of Wild-fowl: 
 efpbalie Bacon and. Tongues: 


. 
=”. 


Of thus :_ 


'B Le ded Dotterel;: 
-Tarts Royal. 
1Eat-EcAars, . 


Ss: Jeath-pout Pye. 
©Smelts marrinated.._ 
| "con of Bacon.. 


rded Heron, 
BHorentine of Tcngues,:. 
*5 Na aficd Pigeons. 
"IP ant-pouts, 
A. cold Haze Pycc.. 
art: Royal, 
K:Cubard, 
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A Bill f Fare for Winters 
4 ata 


Firſt Courſe.” 


| A Goller of Brawn. . 

A chine of Veal larded... 
I A pickled -grand Sallet. . 
I Pheaſants. larded.. 
$ Wild-fowl boiled. 
1] An Almond pudding; baked.. - 
Stew*d broth about Chriſtmas. ” . 
A:diſh of roaſted Hens full of Eggs. 


A Veniſon Paſty., -, 
A: Haſh, *y 
A chine- of Rect... Wl. ah 
Minced Pyes. "+ 
A. Swan or Gooſe. \ >" 


| Capons and White-brothz.. 
Chine of -Porks 
1 A. Btawns-head' ſouced, 


Y I 
Secoud Conrſe,” , FY 
Half a dozen Woodcocks... 


* 
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© 446  F'Billof Fare 
* A*- dozen Snites, 
A- diſh © of  Anchovies. 
\ A' Bacon .Iart. 
A dith of Jelly.- 
A Potatoee . Pye. 
"- Half a dozen Plovers.. 
* Half a dozen Teals... 
” Two dozen of. Larks larded.” 
- Tarts in. Pufi-paſte. 
& Fore-quarter of Lamb. 
* Wild-goole Pye cold. 
> Wild-ducks roaſtcd. 
 Orangado Pyc._ 
- Wigcons larded.. 
® Veniſon baked and cold.” 


- Coller of Brawn and Muſtard. 
F* A Capon in Rew'd broth and. Mar-, | 
bf . 2ow-bones, 
» A grand Sallet. 4 8.1 
oulder of Mutton tufft with Oyſters. 
\ chinc of Beef roakted, | 
Minced | 
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fo2 all-Saints day. 


inced Pyes. 

Paſty. of Veniſon. 

couple of roaſted Geeſe... 
Loyn of Veal.” -", 
. Turkey. roafted. . 

roaſted . Pig. 

2apons roaſtcd. 

\ Cuſtard with a double boxder... 


A ſecond Courſe, | F | 


Fouſt Pig. yo; 
1A whole Lamb farced atxd roafted, 
Mcrns larded,. reafted. 

JA Potato:-Pye. 

&couple of Ducks enlarded, 

A: Pike marrinated. 

Partridges ſtewed, 

'A* cold--Gooſe Pye. __— 
A Warden 'Pye.. © | 
A.jole of Sturgeon... 


-2-Billof Fare 
Ne bh by 
IA S 
4 'Bill of Fare for. Chriflinad 4& 
day. | ÞÞ. 


\ Coller of Brawn with 2'large ſprig of 
Roſemary iced. ts 
| Seewed broth of Mutton . and Marrows 
6 bones. 
- Boil'd Partridge. 
A | tin .of Beefc-. 


Pyes. 
'A "made diſh of Sweet-breads, . 


; key ſtuck with Cloves and roaſted. 
h Geeſe. roaſted. 


Second Courſe; 


; A'whole Kid roaſted. 
Two couple of Rabbets, two larded,” 
Fig oO. w__ Tov ”— 


tos chainmagiavy. 
ree Ducks, one laxded, -'-. 
JThree Pheaſants, -one larded- - 
JA Swan Pye. , 

$Three brace of Partridges, one hd 
JHalf a dozen Teat reafted. 

YBHalf a dozen Plovers, ſome larded and. 
} roaſted. 1). 
JA Quince-Pye.. : 
[Half a dozen Wood-cocks, ſome larded.. 
v4JTwo dozen of Larks roaſted... 

Akowdered' Geeſe. 
#Sturgeon. 
EDryced Neats Tongues. 


+4% 
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From theſe Bills "of Fare you x 
now what is pro rto-every 
ſon, and may = any Bills f po 5 
.| theſe forms, either for great Þe 
. ftivals, or. private chcertdia men 
&& prudent Cook. ought to hawi 
Y 3 Fe by him theſe things picklee 
F or preſerved. 


3; Mclted Butter, Succory. 
Cucumbers.. Coleworts or Cabs.) 
| Lettuce. bidge. < 
Spar agus. .. Oyſters.. ” 


% 
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= 
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2 Bil of Fare, xc. 
Muſhromes, 
Sol, 


Combs Galted. 
Mutton Tongues. 


Rams Kidneys. 
Butter ſalted. 


$ -*Pallates of Beef. 

” - Pickled Pullets, 
Young Pigeons- , 
Artichokes, 
Purſlain. 
Red-Beets 
Green Peale. 


EXEEES +2 2-4 + i 
| The TABLE. 
A 

| Shen-keys Var - howto” 
| A } 64x "O hh etdgidedpacn Pacy J ; 


| dmord Tarts  _- P- 240: 
/ Rs : 
 4* B. TY = 
| rream fiewed p, I. Souced p.226, Cole, 
\\ | $29! T- 
| rapture P-2 perk. 
| Breaſt of Veal bois p22 7 Is 


Breaſt of "Mwtton flew d\p.23 

þ Beef collops. ftewed' p. 24, Baked p. 1 «#1 
Collers 'p.144. 225 

S Buftard to- boil P-42+ uftard Pye .p. 180, * 

rw 76. Bo 24-142. 

. Bacoif broiÞPa* p37 " - 

| Battalis:Pye of fiſh p11 3 

Battalia ah of fiſh or fleſh for all ſenſi of 
the year p.141 = 

\ Broom-buas by hte roots: , 


© a5 > —_ mY LY oa 
44M .-S Tg. » 0; 


| _ »%,.8 


| The Table. 
Barberries bow to pickle p.204., 20 | 
BuHocks dbeeſaned/p.2 2 * © 4 {Cre 
Blamangersp.345. French and Italian falCu 

ſhion p.346 
| Butter bow to draw' P-423 | Cz 
Bills of Fare p. 431, &c. C1 


C. 


Wo. | | | | | C 
» Carps fiewed-p, 2,3,4. Roafted p.52. Broif'g|C 
C 


a. 


s 


 Þ-53- Carp Pye p.117. Marinated p83 
8 Code beud fewed ps ©  pavoy 
©: : 1. 


kP-I05 | 
Crabs ſtewed p.q. Broild and frigaffied $.. 
4 are Pyepais. * So | P39 1. 
: Copger roaſted and broiPd p.5g. Fryed Pe55.. 
14; Meted p.187, Souced and . 4 Tbid: 3 


* i . 
OS... oy 


pes feet ftewed p.2.5. Fraed P-77- Roafied 
P79. in Pyer p47, Souced.p.228 f 
Ca . head ſtewed p.26. Broil'd P-77- Roaſt-. 
with Oyfters P.7 8. ix Pye or. Patty pi144, - 
Calves Chatbern mined. in Pye p47. - 
LE apons boil'd in Rice p,38.. in Paſte p.178.; | 
© - Boil'd and larded ed Lies P.39.I0T, | 
peFrugaſt'd p.io2. Souced p.229. 
Wekons boil'd p. 40, 41. Frigaſi'd. p.z02. 
ETD P:175,176.177 +: 
6. Cocks. 
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The Table. 
ICocks to boil p.42 
ICony livers in Pye p.147 
{Cream Pye p.180.179 ; 
fa-| Curlew and 4s +" P,1 79 
Caveer pickied p.189 | 
Cambridge Pudding p.321 a 
Cucumbers, Clove-Gilliflowers, Comfliph, Cane 
raxs red and white , Cabbidge, Charnel 
bow to pickſe p.209,208 ws 
| Cryſtal Telly p.265 PR 
d. Cm Þ Bat arley 78. Stone Cream wa. L 
* come Hay with Snow p.279. _ Cheeſe | Crean * J 
T «2901 
& Cat: red Corrans, Redken Almond , 
Þ' Rice and Goosberry, clonted, Italian, : 
64 ple, » Roar, and Sack Cream p.292, + ? 
i]; 284. 287.293. + # 
4 Cnſtards of Almond Cream p.331. 4 
14 Cuftards without Cream p.332. $, 
1} Cheeſe-cakes the beft way p.333. French ah ad 
© Ttalianway p.334-335-337 4 
Covent Garden Poſſet p.343 
Cawdles, &c. p.413- 
| Carving, the terms of it, and direlljons hi : 
to carve according to hes. terms P: 424, - 
4253 Ce, "US 


2 


D \ 2] Fat 


OT RERITY 7, 
Duch, wild and tame to boil. p343,44; 45, 

Roaſted p.105.Duck or Mallard in Pye: 
> Ducklings frigaſſfd p.104. | Fr 
»* Dill bow to pickle p.208, | 


iT 


Mm 4< 


Eels boi dp. 6. Stewed p. 6. Roaſted 9356, 
©» Spich=cock, p. 57. braiPd p.'58. inet 
© PÞ-119, 120. Collard and ſouc dip, 189] 


A 190, __ TER wore. +. 1.81 
| Pkdfe: Elder-caps, and Elder-buds bw uh 


_— 


pickle p.208... 


#: 
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+ Flonnders, Plaice. and Soals  bail'd-p.5.St4- 
ca p.7. inPaſtepa2is Marinated p.1 91 
Fawn or young Roe-haw to. bakg'\p.149. To be 
L.09 eaten cold ]bid, | . | 
- Flowers of all ſorts how to pickje p,210 

2 7 Salleti P4221 0 xt 

— Florentines of Rice, of Pippins avid Pruwer, 
2 of Veal, of Spinage, of Potatoes and Ar- 
& #ichokes , of Barberries , of Marrow and 
ſeveral other ways of making Floren- 


2] Farcings of all ſorts of Roots p.322 


_ - - 
Re 


" 


4 . 


>. irs 


| Hunch of Veniſon boil d p26 © © 
; Heath-cocks and Wood-cocks bow fo. bail þ 


- | » p - | Kage 
The Tat 4 


tines P.257,2 $.259,260,261, 262" | 


Farcings and fiuffings for all ſorts Bir fowl | 
P.323. ForVeal, Matton; Veniſon, Lamb 


P-324,32 5,326 
French Poſſet p. 342 


G 


Gurnet boil'd p.8 
Gooſe tame to- boil p. 45. Frigaſfd 'p.r06. 
batd to be eat cold'p. 175. Colter and 
ſoneed p.230. ; 
Goat | Paſty p.149. . ae 4 
Women of Bacon Pye p.149 3 
FJ: Grapes, Goorberries , green © Figs es; to. b 
pickle P.210 
Gd Sallet for the Spring p.218,219 
Goates fleſh coller'd and ſouc'd p.230 oj 
Grand forc'd or farc*d diſh p.228 RT 
| Good-friday ſervice p.384.,385.336 
Gravy how to draw p.422 


H 


P42 


= 


tt "The -Iable. 
Hare to roaft p.$1, in Pye p.151. in mince 


Pye p.153-- 
: Hen roaſted P- 107. Hen baked p.181 


- Herring Pye p.121 

| Heber Tons A ſtock-fiſh Pye P.122 
' Hot compounded bak'd meats p.1 G1 
Hop-buds pickied p.211 


4 


ks ftew'd and roaſted p.11. Boil'd p17 \ 
elly for any kind of ſouc'd meats p. 231 
ellies of John-Apples p, 264. Jellies fall 

_ Jonc'd meats p., 164. Of: Raſpiſſes p.167, 
> "Of ſeveral colours Jbid. Of Pippins , 
+ Oranges p,268,269.0f Harts-born p.17 
=>. Jelly for a weak back, p.272 _ 


” Kid whole to roaſt p83. 
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f Lobſter ftew'd p.g. Roaſted P.59, Broil'd p.60.\ 


I  Fryed p. 6r: in Paſte p.127, Marinated y 


I A -Þ» I91I ; | | 
-Lampry beif'd p.g, Lampry Pye pu123. 


The Table. 

Ang fryed p.gg. Ling Pye p25 
mp fryed p. 60. Roaſted p.61. Lump-pye 
P.124. Souc'd p.192 | 
mbs bead 'boild p. 27. Stewed p. 29, 
Lamb Pye p.155. Lamb Paſiy p.156 

Teg of Lamb boil'd p.29 | 

Jo of Pork boil'd p.zo. in Pajte 157 
g of Veal and Bacon boiFd p.30 

Legs, Necks and Chines of Mutton boil 


» 


1 p31 | 
| as large, bow to boil p.42 NEB 
end-fowl ſmall, bow to boil p.48. 14g. afs 
| ter the Italian manner p.4S 
Lambs head roaſted p.82, Sides ſouc'd p.235 
 MLorks roaſted with Bacon p.107. in @ Be 


; ; 


' P.182. 
ALoumber Pye p.154 
Lemons bow to Pickle p.211 
ALemonade a-1a-mode de France p.418 4» 
aches the beſt manner PRT4: The \French. | 
way Ibid. Of Almonds of Crean p.276, 
714 


M 
IMullets boiPd p.10. Fryed p.61, Broil'd Ibid, 


"Mullet Pye p. 127, Sonc'd p.aigg. Mar * 


| The Table. 

” ' Muſcles ftewed y.11. Fryed p. 62. i | 

1 Þ: 15» 128 01; 

' Maids fryed p.62 | | 

:Minced Pyes of Beef p1434159 | 
Marrowy Pyes P:157 HB | 

' Mutton minced Pyes p. 157. Colled « 

”  ſoucd P2231 , 

” Minced Pyes of Veal p.158 

© » Maremaid Pye, alias Pig-pye p.15S 

| ,Mutton-ſtesk, Pye p.168 _ 


Pali 0** 


Marſp-Mallotys, how to'pickle p21 I» 
Melilegovroons and Nnſpromes p.213 1> 
N | CF 


k 'Neats Tongues boil'd p. 32+ Stewetlp.$ 
$5 Frigaſſe'd P> 88, Bakea 'P+ 159» Nes 
tongue Pye p.160. Minced ina Pye p.16 


3 'T74 bf ; 
; veg Jo frigaſſ'd y.89. Ss Ibid. Þ}. 
I ; O | 
- Oyfters ftewed P: 12, Roaſted p. 63. Broil's| 
Pu blk Fryea p.65 | 
- Qjſter Pye p.129,130,131: Pickjed 194. | 
© {One Cheeks boil'd\ p. 33. To be . eaten cold 
. -with Sallets p.34. in Pye p62 
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The Table. 
atOxe Pall as ftew'd p.g0, Ons Paltat Pye - 
P-162,163 
Olive "We P- 161 


P | ! o 


Pike boil*d\ p.1 15.'$ tewed P. 19; Roafted p-GYa 
Bakd p.131, Souc'd p.1g5 
Plaice boiÞ'd p.14. Steed lbid, Broil'd _ 
' Frigaſſtd p,68- | 
Prawus, Shrimps and Crawfiſh flew'd p14 
k Pearches boiFd p.15 | 
Pig ſuckzng boil d p. 34. Roaſted P«S1,'92 
3 Soucdp231 
Þ Pheaſant, Peacock, Partridge, Plover to bolt - 
g P.42, Ros p. .103, or Bak'l in 8 Pye © 
| 1S1,1 
Pilchard,, -; IFRE z1d Sprats broil'd p67. 
Prawns $46 of Crawfiſh frigaſſfd p. 75. © 
Bak'd P.1 | 
Pork, legs braPa p:82,96, Bak'd to ent ll 
{ p.166. Souc'd p.233 ; 
Pigeons Roafted p.109 , 
I'd Pig Pye P. 164 
' Þ Peacock Pye pal7y 
LEO 20 pickle p.211, 214 
er Fel fled, Gakzng nag 
296. 297. Of Wine ſeveral colours, oY Mary 


row P4297, 297 
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F. The Table. 

* Polony Sauſage, how to make p. 302 

- . Pruddings of Liver, Oatmeal, Rice, haſty Pud.- 
dings p.306,307 ,308,Excellent boiPd pud- 
dings p.310. Of Cream, Almond, Cinamon,| c, 
\ Hagggs, Veal, Bread, Italian. and French 
-.  Puadings p315,316,317,318. | 
| 'Porages of all faſhions, Engliſh, French, and 
Ttalian, whether fleſh or fiſh p. 347, 348, | [ 


Y 349, 350, 351,352, 353s 354, 355350, 
: 3572359, 359, 360, 361, 362, 363, 364, 
|  365,366,367,368,369,371 

:Potages of all forts for Lent p.373,374375:« 
.- 380,381 a v1 
- Totages for Faſting-days out of Lent p.394 
'»* 395,396,397,398,399, and to 412 


: Q_ L 


A Quails roaſted p.110 
| Duinces how to pickle p.214 


þþ 


by _ X 
Po tos toy 


R 
F Rabbets boil'd p.z5. Roaſted p.84.111, Frix 
I gaſſied P:93+ Bak'd to eat cold P-167 1 
| Red Dear how to roaſt. p.80. Baked p.167 
>Radiſb-tops, and ret Cabbidge how to pickſe 
| © P.215 L | 
hams bead ſouc'd p,234 
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The Table.  / 


L y:; .Y 
f 
"5 Salmon boif'd p. 15; Stewed p. 16, Redfted? "y 
0] whole p.69, in pieces p.70. Frigaſſ'd p.7r. 
_—_ and broiPd p72. m a Pye b oa”. 
3,134. Pickled p.196 
Sl Soals wh i'd 4 I 7: S tewed Ibid. Roaſted p.7 Þ 
6, FSoucdp.1 
4,1 Strrgeon habe p. 18. Rodfted p. 73- Broil'd ; 
P-74. Fryed p.34. Bak p.135,136, 1374 
JJ, Pickled p.199. 
Smelts ſiewed P .18, Marrinated p.200 
Hi Scollops ftewed p.19. broiPd p.76 | 
1 Shoulder of Mutton boiPd-p.35. $ rewed with 
Oyſters p.36.84.,85 : 4 A 
Sea-fowl i all ſorts to boll p. 47, 49: 
baked in'a Pye p.185 
Scotch Collops of Mtton the beſt way p. 94... 
. Scotch-Collops of Veal p.94. : 1 
4 Snipes roaſt p.111. 24 
Steak-pye with a . French - Pudding: in is} 
FP .169 ; 
"'T $ A; LP baked p.170 . 
FF Sheeps-tongues. baked p.170. __— 
| Swan Pye p.184. Swan coller 2d pazs s. 
Sparagus and Samphire bow to pickle p.21 
$S allets of Scurvigraſs, boi'd Spinage; Gr 
Maſe. Mlexanger-buds A aterer, -þ 


The Table. 
Capers , Roſe-buds , Clove-gilly-floxwers 
- P-220, 221,222, 223 ks 


= Sack Poſſet p.340,341 
| -Sullabuba '» ak gy Jeri 


; » 
7 
: 


S$; 


Tortoiſe ftewed-p.1 9 "Ln 
Txrbut boild ond calvered p.20. F ryed P-7 5 


 bakedp.139. Soue'd p. 201 We: 
bs Tronts ftexed p.20 * 
> Tripes fryed the beſt way p.37 Ve 
Turkey to boil p42. Carbonado'd p12 
Cont bak'd French faſhion p.185 - AV: 


IE bg Sheep., Deer and Cotpes fob 


'Te 2 baked 139. Souc'd p.2o1 | 
= Ks and NY aring how to pickle p.2 24 

E Tarr if Almonds p.240.252 

TFarts of damſins.p.240 

EL [arts of Strawberries Jbid. 


Tarts of: Cherry, Medler aud _—__ wah 
Tarts for the Spring p. 243 

Ley Tarts p.243 - 

_ Forts of Comflips and Cream p.244 

Lerts of green: Peaſe and Prunes p.245;. 
A Guncherie p-246 - 

* Pafſ-patte p.247 

\y Wen fs PL fs Sven p-248.. 
ah te” wen Bo 5 - I U 


» 
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The Table. 


Of Buinces Wardens, Pears and Pie 
pins p-249, Of Spinaga | (+17: JR 4 
arts after the French faſþ10u P2 5 T4 HM 


arts of Bacon p25T | keg 


ONP 


Of Clary p.252 
Of Apricocks p.253 


© Is Wh 3 


3 Jeniſon ftewed p.37. Roaſted p.100- 
- Paſty to make p.174. Coller'd P-236-. _» 
J/eniſon when tainted to recoves it p. 38. -. 
Bak'd to eat cold p.174. Coller'd Pe 236 
$a! Fillet and Leg to roaſt p. $0. 98. The © 
breaſt with a Pudding in it p. 96, Chi 
or Neck, roaſted p.97.98. BroiPd p.gg.-: 


wy 172. Breaſt ſoud'd p. 236, 


# % 
4 


| P42 3 Þ 
 Umble Pye P» I73 4 
 Vinegars of all ſorts p.419,420,441 * " 


” "% 

« wo 

a, DF os 4. 
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| Whiti ingftewed and broth p.21 ' 
Woodeocks roaſted p.11 

| Widgeons ſouc'd p.23 

White-Pots -p.337. Of Rice p.3 98; 


The Table. J 


Devontire White-Pot p.339. Norfolk, tbid.. 
Weſtminſter fool p.340 
Vorfter Sullabub p.3 43 

4 Waſſl p.345 , 


1 n_— 
Books Printedfor, or Sold by 


Simon Miller at the * 
Star, at the Weſt- end of. 


Ryarts. 


Ibo white upon the Sabbath: : bye 

The Pragmatical Jeſuit, a Pk » : 
1 Richard Carpenter. >. 

The Life and Death of the Valiane © 

and Renowned: Sir Francis Drake, 
his Voyages and Diſcoveries in t 
| EeqqingS: and about the World,” 
T with his Noble and Heroick Ads 2 * 
By Samuel Clarke , late Miniſter of * ; 
wed. Lendew, $3 
1 The Life and Death of willi un. 
Frthe Conquerour , King, of Englany 
and Duke of Ne ey by Sa. 
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Books Puinted fox, 
- Bagſhaw of Chriſt and Antichriſt. 
 Aftrology Theologiz'd: Shewi 
by the Light of Nature what influt 
ences the Stars have upon mens bg 
- "dies, and how the ſame may be di | 
verted and avoided. . : 


cc 


Large Offavo. 
« 


Fhe Rights of the Crown of Eng 
- land, 2s 1t is eſtabliſhed by Law 3- by 
» E. Bagſbor of the. Tancr Temple, ' 


"An Enchijdion of Fortification. | 

> - The Engliſh - Horſeman and cort 

; HE direting-all. Gentle: 
- mien and others, how to breed; feeds 
- fide and diet all kind of Horſes 
- whether for War, Race or other ſer- 
* vicezwith a diſcovery of the Cauſes, }, 
> Signsand Cures of all Diſeaſes both & 
Internal and : External: incident .to.F 
L Horſes, Alphabetically digefted; with A 
& Hamours of a Smithfield Jockey. 
wer Almond, a wetkagey and | 


+] and Sold by Simon Miller. 

- Fit] Farrier of the City of London, 
q pociling therein above forty frye. 4 
The Loyal Prophet, a Sermon: | 
greached at the' Summer Aſizes at © 
Pork 10 anno T668, by William Bram- 
B27; Reitor of Gouldsbrongh , and. 


F 


Þne of his Majeftie's Chaplaing. 


b 


$ The Midwives Book, or the whole” 
Tir, of Midivifry diſcovered, din 


8. © Small OFawo: 
VP Ta | © 19 br 7 1550 $* 
A 


log Child-bearing. Women how te © 

p |» go racy te: ; were. __ =. 2 
" $91, DEaring, EreEEQIAg. and IN! 2-"Y 
of art * in fi Sooke » hs 4 
Ft. An. Anatomical Deſcription of |: 
Sthe Parts of Men. and Women. *! 
2. What is requiſite for Procreationz . Þ 
'JSigns of « Womas being YT q 
'Jand- whether: it be Male or Female, 4 


k Books Painted foz, 
neſs, and of the pains and difficul 
ties of Child-bearing , with thay 
Cauſes, Signs and Cures. 4. Rulg' 
'toknow when a Woman 1s near ht 
Labour, and when ſhe is near Cc 
| ception, and how to order the Chil! 
when born. 5. How to order Womgy © 
- in Child-birth,and ofeyeral Diſcal@ ] 
=, .and Cures for Women in that cot 
dition. 6, Of Diſeaſes incident t@ 
Women after Conception: Rules fa 
the choice of a Nurſe ; her Othe 
with proper Curts for all diſeaſes in 
-,cident to young Children.. By. Mry_ 
> Jane Sharpe, prattitioner in the Al 
- of Midwifry above thirty years. 
- © Merry Drollery complete, in. tw 
> parts; ora Colletionof Jovial P 
- - ems, Merry Songs, Witty Drolleriesff* 
Intermixt with pleaſant Catches, col 
ltedted by 'W.N. C.B: RS. I. 6G. Log 
_ vers of Wir. > d 
L. Natural and Artificial Concluſions 
kB Daphris and ' Chloe a.-pleaſant RoW 


and Sold by Simon Miller. 

ll Boteler of War. 

i Ramſey of Payſon. | 

Fo q Shephard of the Regulation of the 
W. 

ml Knowls Rudiments of the Hebrew 

1 ongue, 

16s Herbert's Child-bearing Womanz 

& Devotions, Meditations and*'Pr 
for Women in that Condition... . 

& The Rebellion of the rude Multt- 
Sude under Wat Tyler, parallel'd with ' 
ie late inhumane Rebellion againff 

a8. Charles the Firſt. 
The Rebels Arraignment, Convi 
tion and Execution in three Ser- 
hons : By Jo. Brookblanke. * 
The Death of Charles the Firſt Ja- 2 
zented , and the Reſtauration of © 
Mberles the Second congratulated by 
[99iiam Langley. 
- The King of Spair's Cabinet 
Foouncil divulged. +. ag 
#4 Deſcription pf Jeruſalem 'a as it, 
Wouriſhed:m the time of Chriſt. fr 
, Obſervationes & Expericv/ih ae Fes. 


& © _ . Books Painted foz, 
4 S$ribss, Authore Guliclmo Drageo bo 
. ico. | | 
annihil de Febribas, AuthrreGu oh 
Ao Statholmb Medzco. | 
Divine Poems by 4. Naſmyth. | 
- * The Life of Dr. Tho. Morten lo 
Bhnnk of Dureſme. 
2x on the Covenant, _ . 
"TheMiraculousVifions of R #0; 
Miniſter of Edgworth 1n  Bedford-ſb 
._ A Diſcourſe of the Piety and Ch 
rity. of elder Tinzes. and Chriſti 
parallel'd to the Members of | & 
Church of England , by E, W ten 


3 boyſe Eſquire. 


Large a nas 


: -. The Eng liſh and French Cook. d 
#5 ſeribing R belt: and neweſt ways 
| ordering and drefling- all forts: 
Fleſh, Fiſh and Fowl, * haehes boilfy 
ed, baked, ſtewed; roaſted, broik 
ed, frigaſlied, fryed, ſouced, marei 
4g pared or pickled ; wich:cheir. prof 
ces and Garniſhes, together wit 
_ jagner of. the. molt opprct 
#IY ao... Soo! 


| and Sold by Simon. Miller. 
'$oops , and Potages uſe& either 4 
MErgland or France. By T.P. F.P. AC. 
*. Z: atid feveral other approved 
Cooks of London and Weſt min bro. 
1 The Moral Practtce' of the Jeſuits, : 
" Jemonſtrated by many remarkable - . 
Hiſtories of their Aftions 1n all partes * 
&f the World; Collected either from 
'Wooks of the greateſt Authority, or 
TSmoſt certain and unqueftionable Re- 
Words and Memorialsz by the Do-_: 
| We Be Hors FL hs [4 
Oxford efined and Enlarged); 
ny as of Phylick, _ 
4 The Duty of every one that will : 
be ſaved; being Rules, Precepts,| 2 
JePromilſes and Examples, . directing all - 
; WPerſons of what de or ſever; hats I 
to govern their Paſſions, and tolive 3 
if vertuouſly and ſoberly in the Woule 
- The Spiritual Chymiſt, or fix De” 
recads of Divine Meditations of fevesi 
aal Subjects, with a ſhort Aodowitg 
iſh {2 hd Life z by Villiam 
Gow, D.D., ſometime Minding, "Ts | 


"Books Ptinted foz, #t- 

Goſpel at Hackrey, near London. 

Witty Apothegms , delivered 
ſeveral times by K.'/James.K.Charles 
the M. of Worceſter, the Lord Baca 
and Sir Tho. More. 1 ; 

Mans Maſter-piecez or Contemplg 
tions of Meditations on ſeveral occg 
ſions, by Sir Peter "Temple. | 


Small Twelves, 


” A new Method of Preſerving an 
+ Reſtoring of Health by the Vertued 
Coral andSteel. | | 
- A Helpto Prayer. | 
| The” Underftanding Chriſtian 
- Duty worthily to commemorate th 
Death of Chrift in the bleſſed Sac 
- ment of the Lord's Supper, preft frof 
: I Cor.11.28. 
# ,- The Pious Prentice ; or Advicet 
- the Apprentices of Loxdox, concern 
ang'their behaviour toGod,their Ma 


i - 


| ls 4 | Foſter. 
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